ading Publication in the Meat Packing and Allied Industries Since 1891 
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How do your sausage sales compare 
with these 5-year’ increases? 


POPULATION up 6.9% 

7.) ae 010) 8) 

ALL MEATS up 24.7% 
CHICKEN (Commercia! Broilers) 


FISH and SEA FOODS up 27.4% 


*1952 thru 1956 (Statistical sources upon request) 





There is a common denominator in 
most successful food merchandising plans. 
Tee-Pak makes use of this technique 
ant more SsduSage Sales? with a new idea in sausage casings. 
Get full information from your Tee-Pak Man. 


Call him today! 


Tee-Pak, Inc. Me Tee-Pak of Canada, Ltd. 


Chicago « San Francisco 


PAK Toronto 


CELLULOSE DIVISION 
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PREFERRED BY 
LEADING SAUSAGE-MAKERS Suess seem 


PROCESSING MACHINER 
Buffalo is right at home in the best sausage kitchens because it’s the will give you 


: : BETTER YIELD—bette i 
best machinery. It has the best reputation...and the best features. Will save reo 


Buffalo machinery is best for you. and labor. 





Write for catalog 
and information 


“COOL CUTTING" GRINDERS 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


latin They cut clean and cool. 
utfaio 


“Leak-Proof" 
Stuffers 


@ “Direct Cutting" Converters al 
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See the rest... 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Citi 
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a product that is tempting in appearance. In the showcase, your 
luncheon meats have an eye-catching advantage over compe- 
tition when they contain bright red, crisp, uniformly diced 
Cannon Red Sweet Peppers. Packed in No. 10 tins ready to use, 
no rinsing, no draining. Preferred by leading meat packers. Don’t 
lose sales. Give your products irresistible buy-appeal. Insist on 
Cannon Diced Red Sweet Peppers. 


—. 


H. P. CANNON & SON, INC. 
Main Office and Factory: Bridgeville, Delaware + Plant No. 2: Dunn, North Carolina 
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ALL the economies of one- 
source buying are yours 
when you specify Howe. 
The correct equipment 
engineered to your in- 
dividual plant and built 
in Howe’s custom-order 
fabrication shop, assures 
you of highest efficiency 
and lowest cost of op- 
eration. Shop flexibility 
gives you volume quantity 
prices on small quantity 
purchases, with firms 
delivery dates. 


We invite your inquiry. 


COMPRESSORS 
5 to 150 Tons 


ACCUMULATORS 
BRINE COOLERS 
FIN AND PIPE COILS 


CONDENSERS 
Evaporative, 
Shell and Tube 


SURGE DRUMS 
‘+ UNIT COOLERS 


FLAKE ICE MAKERS 
1 to 15 Tons 


RECEIVERS 


PRESSURE VESSELS 
Fabricated to order 


2823 MONTROSE AVE. 


Distributors in Principal Cities 








YOUR BEST SINGLE“ 


oT 


FOR REFRIGERATION 





ICE MACHINE CO. 








HOWE 
COMPRESSOR DS-26 
Sizes: 25 to 50 tons 





HOWE 
POLAR CIRCLE COILS 
for freezer storage service 





HOWE 
RAPID FREEZE UNITS 
for blast freezing 


CONTRACTOR — 
DISTRIBUTORS 
Several exclusive 
territories still open. 
Your inquiry invited. 


¢ CHICAGO 18, ILLINOIS 


Cable Address: HIMCO Chicage 
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On the ‘Spot-Nik' 


One probable result of our entry into the 
“watching-over-the-shoulder” or “sputnik 
era is that, whether we like it or not, some 
of our personal and business freedom is go- 
ing to be lost. The restrictions of World War 
II were imposed and accepted (or unop- 
posed) in a situation in which the average 
citizen felt far less personal peril than he 
does today. 

There already have been suggestions from 
responsible men that a “crash program” is 
needed to catch up with Russia, and that 
another crash program may be necessary to 
perfect our defense against missiles. It is not 
difficult to envisage a succession of “crashes” 
through the years ahead as we strive to ex- 
ceed and/or checkmate the achievements of 
our enemies. 

No one should forget that such programs 
will eat up—not dollars alone—but the physi- 
cal and mental resources which we should 
use in maintaining and expanding what we 
describe as “the American way of life.” We 
will not be turning out production goods, or 
consumption goods, but destruction goods. 
National dedication to the science of death 
may preclude attention to the sciences of 
life. 

Scientist Teller’s admonition that we might 
do well to forget chrome on our autos, and 
new models each year, in order to meet the 
Russian challenge, is only a hint of the dis- 
ruption that American business and our econ- 
omy might face if the pressure of fear should 
become too strong. 

If we proceed too far down that path 
there is always the danger that we will 
stand, at the end, as regimented and freedom- 
less as those we now oppose. 

Realistic appraisal of the situation shows 
that our “spot” is not a happy one. We 
can only hope that the measures we take 
a8 a people preserve us without sacrificing 
our national principles and culture. 









News and Views 





Kansas City retail meat cutters returned to work late this 


week with a new two-year contract after dropping demands 
for a provision that no meat cutter or wrapper should han- 
dle more than $1,000 worth of meat in a work week, or 
$25 worth per hour. About 1,000 members of Local 576, 
Amalgamated Meat Cutters and Butcher Workmen of North 
America, AFL-CIO, had been on strike since October 25. The 
old contract expired October 1. The new contract, ratified 
by the membership on November 7, grants an immediate wage 
increase of $4 a week for head meat cutters and an additional 
$4 next year. Journeymen will get $4 more now and an addi- 
tional $3 next year. Health and welfare, vacation and other 
improvements also were granted. The demand for a maximum 
work load was the first of its kind in the retail meat industry. 
C. N. Nothnagel, secretary of Local 576, said that the stores 
“have piled up more work all the time” since meat cutters have 
been put in back rooms to cut and wrap meat for self-service 
displays. Management protested that a maximum work load 
would require the hiring of many more employes since 30 to 
35 per cent of meat handled by the struck supermarkets is 
prepackaged and requires only price marking. 


Cease-And-Desist orders directed at two New Orleans area 


packing companies and an individual have been issued by the 
U. S. Department of Agriculture with the consent of the re- 
spondents, charged with violating the Packers and Stockyards 
Act. They are Arabi Packing Co., Inc., Dixie Packing Co., Inc., 
a wholly-owned subsidiary of Arabi Packing, and V. L. Brousse, 
who is a registered dealer at the New Orleans Stockyards and 
president of Arabi Packing. The USDA said that in addition to 
consenting to the issuance of the cease-and-desist orders, the 
respondents informed the Department that changes will be 
made in the management of their business in conformance 
with the orders. The complaints, issued by the USDA on Sep- 
tember 6, had charged them with making rebates, giving 
favored treatment to an associate packing company, failing to 
buy cattle in competition with other packers and buyers and 
other violations. The Department cancelled hearings on the 
complaints, which had been scheduled for this week. 


A Proposed Change in federal meat inspection regulations 


would delete from Section 17.2 (b) the requirement that labels 
bear a declaration of quantity in terms of weight or liquid 
measure. Another amendment would add a sentence saying 
that a statement of quantity, when used, shall. not be false or 
misleading. Omission of the weight-marking requirement would 
affect only certain intrastate shipments, according to the USDA, 
since the Food, Drug and Cosmetic Act requires a quantity 
declaration on packaged foods moving in interstate commerce. 
Many state laws also require statements of quantity on labels. 
Persons who wish to submit written data, views or arguments 
concerning the proposed amendments have until November 29 
to file them with the director, Meat Inspection Division, Agri- 
culture Research Service, U. S. Department of Agriculture, 
Washington 25, D. C. 


Maine Is Slated to become the 19th state with a state associa- 


tion of meat packers. A meeting to form such a group was 
seheduled for late this week in Waterville, Me. Leaders in the 
organizational effort include Bernard D., Roger and Hugh 
Stearns of B. D. Stearns, Inc., Portland, Me. 
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ALES activity in its broad sense 
“= —including pricing, salesman se- 

lection and training and product 
merchandising—and cost control for 
profitable operations, were two major 
management topics discussed at the 
fifteenth annual meeting of the Na- 


tional Association of Hotel and 
Restaurant Meat Purveyors, held at 
Phoenix, Ariz., last week. While some 
of the problems might be described 
as “burning,” and the meeting was 
held “on the desert,” conventioneers 
enjoyed the palatial comfort of a 
winter resort hotel and spent each 
evening at a social event at which 
refreshments were provided by sup- 
plier hosts. 

SALES TRAINING: The selection 
and training of salesmen was a topic 
developed by several speakers. The 
Bridgford Meat Co. of San Diego, 
Cal., selects its salesmen from its truck 
drivers, reported Reggie Jensen, pres- 
ident. When a vacancy occurs in the 
driver classification, the applicants are 
carefully screened before one is hired. 
When vacancies occur on the butch- 
er and sales staffs, they are filled by 
promoting truck drivers. This policy 
of promoting from within the organ- 
ization has built up employe morale 
and has contributed to the tripling 
of the firm’s business in the last seven 
years, according to Jensen, 

The truck driver has an excellent 
opportunity to become acquainted 
with the company’s customers and 
their problems and with the com- 
pany’s products and services. Once a 
man is selected for sales work, he is 
given formal sales training. The train- 
ing policy pays since the firm has not 
lost any of its salesmen through job 
hopping. 

If the plant is in need of manpow- 


24 


er, and a competitor’s salesman or 
butcher seeks employment at the 
Bridgford plant, management insists 
that he give his employer two weeks 
notice and tell him that he is com- 
ing to Bridgford. The interview is 
terminated if he balks. 

The chronic shortage of salesmen 
compels management to accept per- 
formance that is below standard, em- 
phasized E. M. Rosenthal, general 
manager of Standard Meat Co., Ft. 
Worth. The fact that 80 per cent of 
sales volume is accounted for by 20 
per cent of the salesmen is proof of 
the substandard performance. How- 
ever, there is no need for this short- 
age since a firm can hire and train 
its own salesmen rather than try to 
buy a competitor's sales representa- 
tives. Rosenthal asserted that a man 
must be trained since nothing is more 
costly than throwing an untrained 
man into sales work. 

Screening tests can be given an ap- 
plicant to determine his suitability for 
sales work, The Nash-Kelvinator test 











C. V. OLMSTEAD (cen- 
ter) manager of the 
food service division of 
Armour and Company, 
Chicago, and host at 
the barn dance cocktail 
hour, greets new and 
past association presi- 
dents, Clarence Becker 
(left) president, Becker 
Meat & Provision Co., 
Milwaukee, and Al Na- 
thanson, treasurer, Old 
Colony Cha-Pac, Inc., 
of Boston, Mass. 
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Purveyors See Traini 


Control of Costs Amo; 


REGIONAL GROUPS caucus to elect 
new vice presidents and director 
Upper group is the New England dj. 
vision; lower left is North Central and 
lower right is the group from th 
South Central Eastern division. 


is one of the best, according to Rosen. 
thal. The applicant must answer % 
questions designed to evaluate his 
aptitude for sales work and, if he 
scores under 16, it is a waste of time 
trying to train him since he lacks the 
qualities needed for a good salesman, 

This test is given to all applicants 
who seek employment at the Stand- 
ard plant. In general, only those who 
pass the sales aptitude test are hired 
even though their immediate job 
might be in production. When a 
opening can be foreseen in the sales 
force, the pre-screened employe is put 
through a training program of six to 
12 months in which he works in every 
department in the plant and, at the 
same time, takes a basic sales train- 
ing course at Texas Christian Uni- 
versity. This training plan keeps the 
company supplied with competent 
sales personnel, Rosenthal observed. 

The purveyors attending the co- 
vention took the test and results con 
firmed the belief that it measures sales 
ability. Those who considered them- 
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selves salesmen scored high—20 to 23 
-while those in the administrator 
class scored less than the magic 16. 

Young college men who show an 
interest in sales are hired by his firm 
for a six- to eight-month training pro- 
gram and then are placed on straight 
commission, said Paul Spitler, presi- 
dent of DeBragga & Spitler, Inc. The 
applicants are informed that selling is 
a day and night job. During the train- 
ing period the men are taught how 
to analyze their own approach, as the 
average customer does his own sell- 
ing, Spitler commented. 

The salesman is only as good as his 
product and, consequently, he can 
only open the door. Whether it re- 
mains open for repeat business will 
depend on the manner in which the 
production team backs him up, said 
Stanley Katz, vice president of Stock 
Yards Packing Co., Chicago. The 
purveyors butcher can be indoctri- 
nated with a sense of pride in his 
ability to meet the exacting require- 
ments of customers, and the shipping 
clerk can be taught the importance 
of proper dry icing and unbroken car- 
tons on shipments. When the whole 
plant acts as a sales team the sales- 
man can ask and get proper prices 
for his products, Katz said. 

Fear—the fear of losing a customer 
because of price—is the biggest psy- 
chological stumbling block confront- 
ing the purveyor salesman, observed 
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HARRY RUDNICK, national secretary-treasurer, greets new regional vice presidents (left to 


right) Lester Simon, Table Supply Meat Co., Omaha; George Shenson, H. Shenson Co., San 
Francisco, Rudnick; Sam Stein, Grill Meats, Inc., Sandusky; Ben Butler, Southeastern Meat Co., 
Atlanta, and Morris Grossman, Old Colony Cha-Pac, Inc., Boston. 


Joseph F. Madine of George Schaefer 
& Sons, Inc., New York. There is no 
basis in fact for this fear. The vol- 
ume of ribs, loins, and other cuts that 
will move is predictable, and price 
cutting cannot increase this tonnage; 
it only wipes out the purveyor’s prof- 
its. The phrase, “I can buy it cheap- 
er,” tends to put the salesman on the 
defensive. He should be supplied 
with reasons for his firm’s prices, such 
as extra ageing shrink, closer trim, 
etc. Management must supply the 
salesman with these factual reasons. 
After the salesman hears the phrase, 
“You're too high,” all day long he 
may become ready to accept it as a 
fact. Madine advised: ”Treat the sales- 
man to a dinner and carefully explain 
to him the reasons for the price, and 
actually let him see the facts of prod- 
uct preparation in the plant. He de- 
serves this attention as he is the walk- 
ing symbol of payroll and profits.” 
When the buyer states he can buy 
at a lower price, the salesman should 


be prepared to tell him “we cannot 
afford to sell it to you at that price.” 
This will tend to create a doubt in 
the mind of the buyer who needs the 
product for his own profitable opera- 
tion. In many cases he cannot buy it 
cheaper. The phrase, “I can buy it 
cheaper,” is just a bargaining device 
that must be met and frustrated with 
positive selling, Madine stated. There 
is no point in wasting time, the sales- 
man’s most precious commodity, on a 
price chiseler, Madine commented. 

As a positive tool the salesman 
should be supplied with a price list 
in a form that reflects credit on the 
house; the customer learns 22 per 
cent more with his eyes than he does 
with his ears. 

The importance of backing up 
the salesmen with good workmanship 
from the butcher, shipping clerk and 
telephone operator, should be stressed 
to all employes. They must realize 
that without the salesman and the 
customer there is no need for any of 




















LEFT: Portion-controlled meats are up for discussion with Abner 
Michaud, president of A. Michaud Co., Philadelphia; Benny 
Winbaum, president, Vaunclair Purveyors Ltd., Don Mills, Ontario; 
and Murry Mendelson, general manager, Murry's Steaks, Inc., Alex- 
andria, Va. CENTER: Alfred Mendelson, president, Murry's Steaks, 
Inc.; Walter K. Tode, director of cuisine for American Airlines, New 
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York and Nathan Schweitzer, jr., president of Nathan Schweitzer & 
Co., New York, comment on meals as an airline service. RIGHT: New 
ideas hold interest of H. W. Abshire, president of Pasteuray Corp., 
St. Louis; Stanley Feldman, vice president of Rueckert Meat Co., 
St. Louis, and V. F. Walker, Pacific regional sales representative 
for the Burroughs Corporation at Redwood, California. 





their jobs, emphasized Madine. He 
observed that a complaint should be 
investigated and settled promptly and 
effectively since it is not only easier 
to hold a customer than to find a re- 
placement, but the cost is lower. 

A new product should be intro- 
duced with showmanship in a suita- 
ble setting, said Stanley Feldman, vice 
president of Rueckert Meat Co., St. 
Louis. His firm has introduced its new 
frozen portion-controlled meats in this 
manner. A ballroom in a leading ho- 
tel was rented, a dance band and en- 
tertainers were hired and a caterer 
engaged to provide refreshments, The 
firm’s complete line of frozen por- 
tion-cut meats was shown to 1,200 
guests. The total cost of staging the 
affair was $4,000. No hard drinks 
were served. Acceptance of the firm’s 
full line of 20 items has been good. 
Feldman claimed. 

FRESH TO FROZEN: The com- 
pany’s business of supplying meat to 
public feeders has been converted to 
a frozen basis with virtually complete 
customer satisfaction and considera- 
ble savings, reported Sam Stein, pres- 
ident of Grill Meats, Inc., Sandusky, 
Ohio. 

Stein said that the firm took a good 
look at its operations in 1953 and 
found that it was carrying a vast 
number of items and spending a great 
deal on sales and delivery. For exam- 
ple, it had a delivery truck for every 
two salesmen and each of these, in 
turn, was furnished with a company 
car. Deliveries were being made twice 
a week. The firm was offering 153 
frozen and 600 fresh items, counting 
each size as an item. 

Management decided to convert to 
a frozen basis to simplify its opera- 
tions and reduce sales and delivery 
costs. The general sales manager and 
the division sales managers were 
trained in frozen meat merchandis- 


BARN DANCE CAPERS: Left to right are 
the John Virgins taking the twirl, Wilfred 
Rystogi finds the bourbon to his liking, and 
the Ericksons and Rudnicks clap hands. 


— 


NEW NATIONAL OFFICERS are: Harry Rudnick, secretary-treasurer, Chicago; Urban Patman, 
Urban N. Patman, Inc., Los Angeles, first vice president; Al Nathanson, Old Colony Cha-Pac, 
Inc., Boston, chairman of the board; Clarence Becker, Becker Meat & Provision Co., M 
president; Joseph Madine, George Schaefer & Sons, Inc., New York, N. Y., second vice presi. 
dent and Benjamin Finn, Benjamin Finn Co., Inc., Boston, third vice president. 


ing. The first step in the conversion 
program was the education of custom- 
ers to the advantages of using frozen 
meats in their public feeding opera- 
tions. (Over 70 per cent acceptance 
was won for the frozen line before 
its actual introduction. ) 

Kitchen tests were made to deter- 
mine the part played by meat in vari- 
ous menus and the line was consoli- 
dated into 154 items. This eliminated 
duplication and the slow movers. 

The frozen meat line was produced 
90 days in advance of its introduc- 
tion. During the first phase of the 
changeover, the commission for the 
frozen item was doubled over that of 
its fresh counterpart; orders were still 
taken by advance salesmen and de- 
livered by truck. When the change- 
over was finally made, route by route, 
the driver salesmen began servicing 
their accounts directly from 0° F. re- 
frigerated trucks. 

Gordon Erickson, assistant to the 
president, told the purveyors that 
many economies have been effected. 
The driver salesman collects for the 
merchandise as he fills the order. 
Eighty-eight per cent of the firm’s 
business is now done on a cash basis. 
Almost all of the old accounts have 
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been retained after a tem 

of about 10 per cent. The plan 
operates on a five-day week, virtually 
all overtime has been eliminated and 
the plant staff takes its vacation at one 
time. Output is keyed to inventory 
level which is carried at a two- tp 
three-week supply for the branch 
plants and one week for the Sandus 
ky plant. Loss through product shrink 
is a thing of the past. The fim 
fleet has been reduced by 10 truds 
and six passenger vehicles. Sausage 
and sliced bacon are sold frozen, 
Sales of frozen sliced bacon have in- 
creased 300 per cent, according to 
Erickson. 

The regular driver salesman is re. 
lieved once each month by the 
branch sales manager so that the 
former can devote a whole day to 
calling on new business. This gives 
the salesman a sense of accomplish 
ment and, at the same time, the reg 
ular customers stay sold since they 
are dealing with the same man. 

Portion control meats are not a 
side-line with his firm; they are the J 
life-line, said Murry Mendelson, 
general manager of Murry’s Steaks, 
Inc., Alexandria, Va. The busines 
started nine years ago when, naw 
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tail operation, a butcher fabricated a 
frozen steak with improvised equip- 
ment. The firm now has a modern 
federally inspected plant with 17,000 
sq: ft. of space in which 58 people 
are employed. Sales exceed $2,250,- 
000. Over 50 per cent of the busi- 
ness is done in 30 portion-controlled 
meat items. The firm serves an area 
of 100 miles. The steak company has 
found that its one big difficulty lies 
in occasional inability to get back its 
increased costs. 

TRENDS AND FUTURE: A panel 
consisting of Louis Waxman, presi- 
dent, Colonial Beef Co., Philadel- 
phia; Hy Tanenbaum, president of 
American Provision Co., Los Angeles, 
and Urban Patman, president, Urban 
N. Patman, Inc., Los Angeles, took a 
look at current trends and the future. 
They told the purveyors to remember 
that it is service alone they have to 
sell. With all using federally-graded 
raw material, no firm has a corner 
on quality. Volume, if gained by 
dropping a box of bacon at the cor- 
ner drug store, is not the key to 
profit. Age and experience do not 
guarantee survival. Four Philadelphia 
hotel supply houses have recently 
closed their doors. Their business 
ages were 78 years, 45 years, 28 
years and 20 years. The panel mem- 
bers said that in the face of aggres- 
sive competition by large and small 
packers, purveyor management can- 
not lapse into inertia. 

Failure to add a profit to known 
costs, and allowing itself to be per- 
suaded to sell. at low prices, are the 
reasons why the meat purveying in- 
dustry does not enjoy the margins it 
formerly obtained, said Peter Peter- 
sen, president of Petersen-Owens, Inc., 
New York. Petersen said that when 
he started in the business in 1924 
his employer had a gross margin of 
20 per cent and made a net of $80,- 


§ 900 to $100,000 on gross sales of 


$1,000,000 to $1,250,000. The profit 
is no longer there. He pointed out 





PART OF THE PIONEER 
group that formed pur- 
veyors’ association during 
price control days: Left 
to right are Harry Rud- 
nick, secretary - treasurer, 
NAHRMP, Chicago; Peter 
Petersen, president, Peter- 
sen- Owens, Inc., New 
York; Hy Tanenbaum, 
president, American Pro- 
vision Co., Los Angeles; 
H. G. Ziegler, president, 
Ziegler Meat Co., Pitts- 
burgh, and Ellard Pfael- 
zer, president, Pfaelzer 
Brothers Inc., Chicago. 


that while there are more competi- 
tors, there also are more places to sell 
and more people eating out. In OPA 
days the industry charged 2 per cent 
on accounts older than 30 days: Now 
it virtually finances its customers, 
who operate on a cash basis, with 
credit terms extending 30, 60 and 
even 90 days. 

Under OPA purveyors could col- 
lect a_ transportation charge and, 
from some customers, a service 
charge. Now these profit-eating serv- 
ices are performed gratis. The indus- 
try will begin to make a profit again 
when it stops using price reduction 
as_ its primary sales tool, Petersen 
declared. 

COSTS: Cost control was the sec- 
ond major theme developed by sev- 
eral speakers. 

The actual costs of labor, materi- 
als and overhead must be known if 
management hopes to prosper, said 
Norman Brammall, president of Food 
Management, Inc., Cincinnati. If 
these expenses are known, manage- 
ment can and will make a profit, he 
affirmed. All the profitable items 
should be left alone and attention 
should be concentrated on those that 
appear in the red. Spotlighting the 


JOHN LINTON, sales 
manager of John P. Hard- 
ing Market Co., Chicago, 
checks sliced corned beef 
served by his company at 
the cocktail hours. Chef 
Marco impales sample as 
Charles Cox, jr., general 
manager for boning and 
fabricating of Texas Meat 
and Provision Co., Dallas, 


observes with interest. 
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red ink figures enables management 
to find the causes. Material costs are 
determined hy buying, selling, yield, 
product mix—the percentage of high- 
and low-margin items the firm we 
and leakage or thievery. 

A standard hour should be com- 
puted for every task and actual per- 
formance judged against this stand- 
ard. Brammall said that some New 
York houses get only five short-shank 
hams boned per man-hour, and that 
in some beef boning operations the 
actual performance will range from 
80 to 400 lbs. of meat per man-hour 
from full carcass bulls. There is no 
profit in this type of labor utiliza- 
tion, Brammall emphasized. Variance 
reports, which reflect differences be- 
tween actual and standard perform- 
ance, are the controls to use in labor 
costing. They also can be used for 
costing the use of supplies, etc. 

The purveyor must remember that 
he is performing services for which 
he should be compensated, said 
C. V. Olmstead, manager ef the food 
services division of Armour and Com- 
pany. When an order is placed for 
500 fresh cut 5-oz. rib pork chops, 
to be delivered by 9 a.m. the next 
day, the customer is either recogniz- 
ing the high cost of his own labor or 
lacks the skilled personnel needed to 
perform the task. A customer de- 
manding immediate delivery is asking 
for a service to compensate for his 
own lack of refrigerated space or or- 
ganizational ability. The customer 
placing minimum orders daily also is 
getting a special service. If a purvey- 
or performs these services he should 
price his meat accordingly. 

In computing his labor cost the 
purveyor should add to the basic 
rate the expense of all fringe items. 

The price of an item with a low 
yield cannot be adjusted in penny- 
for-penny relationship with the mar- 
ket. The following table shows prop- 
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er pricing in a changing market ,or 
a prime rib that is aged for three 
weeks with a shrink of 7 per cent, a 
block yield of 70 per cent and which 
produces a short rib with a yield of 
10 per cent and a credit value of 27c 
per pound, 
A/P cost 
Cost after 
7% shrink 
Credit 
short rib 


. -$50.00 $60.00 $70.00 


. 53.76 64.52 75.27 


2.70 2.70 2.70 





61.82 72.57 
70% yield 


$72.93 $88.31 $103.67 


In this example there is a 1.53c 
yield cost variation for every 1c 
fluctuation in the cost price. 

DELIVERY: Late orders to his 
firm have been reduced 32 per cent 
and costs have been cut as a result 
of convincing customers that thev 
can get better product selection and 
avoid late delivery by placing their 
orders early, the purveyors were told 
by Nathan Schweitzer, jr., president 
of Nathan Schweitzer & Co., New 
York. The importance of filing orders 
early is stressed at sales meetings. 

The New Yorker suggested that 
the purveyor’s own pickup problem 
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: GIFT PROBLEMS— 


this quick, easy way! 


-REFRIGERATOR 
COAT 


Shipped direct by 
us to your friends 
Gift Wrapped— 

. warmly received 
. . - warmly remembered 
Comfortable, lightweight warmth 
at sub-zero temperatures 
Thousands of these long-wearing 


insulated coats are in use all 
over the nation. They're the 


Meat Industry—that’s why they 
make an ideal, utilitarian gift 


with . . . to help them remember 


Navy Blue Refrigerator coat, 
ship direct to your friends, and 
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(115-135 Ibs.) 
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accepted protective garment in the 
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can be simpfffied if he buys as 
as possible from one source; the 
no point in splitting an order fq 

veal legs between two houses § 


ok 


MRS. MELVIN SALOMON, Allen Bro 
Chicago, gets wet drink by dry 
B. A. Peterson, manager, meat pacin 
partment, The Diversey Corp., Chi 

official host at cocktail hour for pury 


any price saving will be more | 
lost in additional pickup expense 

Schweitzer orders are filled by 
To help in assembling orders for 
runs, the different areas of the” 
have tickets of different colors, 
tag bears the customer's name 


PISTOL TOTIN' gal is Mrs. Hy Tanenbur 
with Hy Tanenbaum, American Provision Co 


dress and charge number. It has 4 
space for entering the time when tt 
order was filed and another for time 
of completion. When the orders have 
been assembled for a run, the mult 
sheet is stamped with the time of the 
driver's departure. 

Each trick has a_ performamt 
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Getenaicl:) 


TRADEMARK OF 
THE OOW CHEMICAL COMPANY 


Meat sells on “sight”... looks better in Saran Wrap 


Saran Wrap 


added protection 
T.M. 


Shoppers recognize 
this hallmark—they 
know it means extra 
Protection. 


It’s eye-appeal that moves luncheon meats fast . . . 
and Saran Wrap* adds that extra eye-and-buy 
appeal to every delicatessen product you pack. 
Here’s the tough, crystal-clear packaging that lets 
customers “see” the flavor. Here’s the wrap that pro- 
tects the weight and flavor you pack . . . that gains 
impulse sales. 


Saran Wrap is the completely transparent plastic 
film . . . satin-soft and pliable, yet tough enough to 
take plenty of customer handling. It makes neater, 
tighter packages that keep that fresh look and feel. 
And it protects flavor best because it keeps moisture 


in, flavor-stealing air out. What’s more . . . Saran 
Wrap won't crack or become brittle, won’t lose its 
protective qualities. 


Shoppers know how Saran Wrap keeps foods fresher 
longer—they rely on it in their homes. The Saran 
Wrap hallmark of protection on your packages shows 
them your products are packed for freshness and 
flavor every time. Let the Dow packaging service 
help you pack for greater sales. Write today for the 
brochure on meat packaging. THE DOW CHEMICAL 
coMPANny, Midland, Michigan, Plastics Sales Dept. 
PL-1602A-3. *Trademark of The Dow Chemical Company. 
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sheet showing the name of the driver 
and helper (if any); time of arrival 
at the plant; when ready to load; 
time of departure loaded; trip num- 
ber; the number of deliveries; the 
mileage and the tonnage. Cost, time 





and vehicle utilization can be checked 
with this sheet. 

Schweitzer asserted that it is best 
to assign one man to a specific run 
and vehicle. Such a driver learns the 
needs of his customers, the traffic 
pattern with which he must cope and 
the limitations of his vehicle. 

Walter K. Tode, director of cuisine 
for American Airlines, New York, 
stated that the airlines need top 
quality product for their feeding 
programs as service is the principal 
item they sell to the traveling public. 

G. N. Winder, president of the 
American Sheep Producers Council, 
Denver, said that his group is ready 
to furnish meat purveyors with lamb 
promotional material such as table 
tents. The Council has a cutting man- 
ual for lamb that can be used by un- 





EASTERN DIVISION members listen to comments of Peter Petersen, Petersen-Owens, Inc. 
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skilled help, he reported. The Coun- 
cil is promoting lamb in trade publi- 
cations reaching the public feeding 
industry. 

OPERATIONS: Several speakers 
presented operational ideas. 


SAM STEIN, president of 
Grill Meats, Inc., Sandus- 
ky, tells some facts about 
the frozen meat business 
as Harry Rudnick and 
Gordon Erickson, assistant 
to the president of Grill 
Meats, listen. Stein de- 
scribed careful prepara- 
tions made by his firm in 
embarking on its frozen 
meat venture. 


At the Myers Meat Co. in Cleve- 
land, two billers using the Burroughs 
billing machine handle the volume 
that formerly required five clerks. 
The machine can also total and price 
fractional pounds, emphasized V. F. 
Walker, Pacific region sales repre- 
sentative for Burroughs. Working 
from the butchers’ work sheets two 
Myers billers handle about 150 in- 
voices with 5 to 6 lines each per day. 
Other advantages are neater billing, 
elimination of calculating errors, 
elimination of short weight com- 
plaints and easy verification by cus- 
tomer of invoice information, Walker 
claimed. 

With newly-developed sterilizing 
lamps beef can be tendered in three 
days with a shrink of about 1.6 per 
cent to the same degree of tender- 
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ness that would require 12 to 14 ¢ 
and about 4 per cent shrinkage j 
conventional tendering cooler, st 
H. W. Abshire, president of % 
Pasteuray Corp., St. Louius. He dj 
onstrated a new revolving Pastey 
floor lamp. 4 

In cleaning purveying equipme 
such as cutting boards and g 
plates, hot water is only partially 
cient, said B. A. Peterson, The Dix 
sey Corp., Chicago. Hot water { 
sipates its heat on contact and { 
dissipation increases with the @ 
being cleaned. Following are the 
sults of a bacteriological samph 
after cleaning with different meg 
expressed in percentages of baet 
surviving: 






























Original 

contamination 100 100 100 
Hot water & 

O_O 100 19 
Detergent ee 
Sanitizer . rae 0.3 | 









Bea 
Too often people are ignored in 
production planning while all the at 
tention is given to machinery, ag 
serted J. F. Berlin, jr., manager for 
Krey Packing Co. at San Francisgo, 
A grinder has a capacity that is com 
stant for its operating time. The 
norm for the worker will de nd 
upon his motivation which, to a large 
degree, is conditioned on how welk 
informed he is on the objectives and 
goals of management. An organiza 
tion is not a bunch of people. It con- 
sists of directed and motivated peo- 
ple, Berlin declared. 

CREDIT: Melvin Salomon, Ellen 
Faulkner, executive secretary, Asso- 
ciated Meat Jobbers of Southern Cali- 
fornia, Los Angeles, and D. W. Canis, 
president, Supreme Meat Co., St. 
Louis, reported on credit rating ex 
periences in their areas. All agreed 
that exchanging credit information is 
less costly than taking needless 
chances and being bilked by chiselers. 

The association approved its code 
of ethics, authorized its beef us 
committee to seek modification of the 
school purchase program that would 
permit non-federally inspected houses 
to participate and decided to refrain 
from taking any stand on the ques 
tion of transferring trade practice jur 
isdiction over packinghouses from 
the U. S. Department of Agriculture 
to the Federal Trade Commission. 

REGROUPING: The organization 
‘also regrouped its regional areas. 
members elected as their national of 
ficers: President, Clarence Becket, 
Becker Meat &. Provision Co., 
waukee; chairman of the board, Al 
Nathanson, Old Colony Cha-Pac, Ine, 
Boston; first vice president, Urban 
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Li ve Mea 
But the taste and texture of imagina- 


tively prepared, smartly served meats 


Bacon and other processed meats depend on the magical effects of distine- 


are transformed into tempting and tive cures and seasonings. You'll find 

savory dishes by the wizards of the none finer than those named PRESCO 

kitchen PRODUCTS — anywhere! 
> PRESCO SEASONINGS 

Among the many products for meat processing : PRESCO FLASH CURE 
originated in our research laboratories are the famous » PRESCO PICKLING SALT 
- BOARS HEAD SUPER SEASONINGS 
PR E s ERVA LINE --- HOME OF PRESCQO propucts 
MANUFACTURING COMPANY Since 1877 


FLEMINGTON +¢« NEW JERSEY 
: CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal! 10 [iSite ere 
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Patman, Urban N. Patman, Inc., Los 
Angeles; second vice president, 
Joseph Medine, George Schaefer & 
Sons, Inc., New York; third vice pres- 
ident, Benjamin Finn, Benjamin Finn 
Co., Inc., Boston; secretary and treas- 
urer, Harry Rudnick, Chicago, and 
legal counsel, Harold Widett of Bos- 
ton, Massachusetts. 

Regional vice presidents are: south 
central division, Howard Hess, Will 
Doctor Meat Co., St. Louis; western 
division, George J. Shenson, H. Shen- 
son Co., San Francisco; New Eng- 
land division, Morris Grossman, Old 
Colony Cha-Pac, Inc., Boston; north 
central western division, Lester Si- 


mon, Table Supply Meat Co., Omaha; 
north central division, Sam Stein, 
Grill Meats, Inc., Sandusky; south 
central eastern division, Ben Butler, 
Southeastern Meat Co., Atlanta, and 
for the eastern division, Peter Peter- 
sen of Petersen-Owens, Inc., New 
York, New York. 


Sunday Prepackaged Meat 
Sales O. K. in Jersey City 


The selling of prepackaged meat 
on Sunday does not violate the Jersey 
City Sunday closing ordinance, Mag- 
istrate Matthew F. Czachorowski has 
ruled. He exonorated two clerks of 








SAVE... accZ beautiful 





vW 
Attractive 
Desigus! 


MN 


350 EAST 182nd ST., BRONX 57, N. Y. e 





PRO-PAK BACON WRAP 


Handsome, high-gloss PRO-PAK wraps are available in any 
combination of 4 colors. They are beautifully printed for maxi- 
mum sales appeal—bright new designs or a duplication of your 
current wrap. Sturdily constructed of 16 pt. pure blue—white 
sulphate board with polyethylene added. Dozens of leading 
packers are using these fine packages . . 


. at a BIG saving! 


PRO-PAK wraps can be ob- 
tained for Bacon ('% and 1 
Ilb.), Sausage and Wieners. 


NEW DESIGN 
SKETCHES AVAILABLE 


If you are planning a new 
wrap, or want to modernize 
your current one, let PRO- 
PAK’s design experts submit 
color sketches for your ap- 
proval. There is NO CHARGE 
for this service. 





CARTON 
CORPORATION 


Phone: WELLINGTON 3-1188 
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the Universal Food Market, who were 
arrested on that charge. 

Prepackaged meats placed in re 
frigerated units are “in effect, delj. 
catessen products” and thus ex 
from the ordinance, Magistrate Czg. 
chorowski said. 

Assistant Corporation Counsel Pat. 
rick Kiley had argued that Universg} 
Market was not a “delicatessen” and 
therefore, the meat was sold illegally. 
The Hudson County Meat Dealer 
Association protested that Universal 
meat selling on Sunday constituted 
“unfair competition.” 

Precedent was established in apn 
earlier case when a former city magi 
trate, Michael F. Rielly, ruled that 
pre-cut, prepackaged meat “without 
a butcher in attendance” falls into the 
definition of delicatessen. 

Universal Market did not get of 
scot-free, however. Magistrate Cza- 
chorowski found the store guilty of 
selling toilet tissue and a can of 
Drano on the same day in violation 
of City Ordinance 1423 and imposed 
a fine for the illegal activity. 


Flexible Film Pioneer Gets 
Packaging Institute Award 


Karl E. Prindle of The Dobeckmun 
Co., Cleveland, received the first 
fessional award of the Packaging In- 
stitute at the organization’s 19th an- 
nual forum held recently in New 
York City. 

The bronze plaque is inscribed 

. in recognition of his pioneer 
work in flexible films and his out- 
standing contributions to the field of 
packaging technology.” 

Prindle was the co-inventor of 
moistureproof cellophane in 1926 
while with E. I. du Pont de Nemours 
& Co. After joining Dobeckmun in 
1932, he was responsible for the de- 
velopment of special adhesives es 
sential for the commercial manufac 
ture of cellophane bags and _ the 
development of laminating techniques. 

Officers re-elected by the Packag- 
ing Institute include: president, A. 
Douglas Murphy, Esso Standard Oil 
Co.; vice president and _ treasurer, 
Harold Mosedale, jr., Packaging Ma 
chinery Co., and executive director, 
Charles A. Feld. 


“< 





Aid for Neighbors to End 


Meat inspection for packers in Aug 
laize County, O., provided for the 
past seven months by the Lima-Allen 
County health district, will cease om 
December 1, the Lima-Allen County 
board announced. Sale of unin: 
meat is banned in Lima and most of 
the other neighboring cities. 
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AT THE SPEAKERS’ TABLE are: John Mohay, director of the NIMPA central library of industrial relations information; Richmond 
Unwin, assistant secretary, Reliable Packing Co., Chicago; Elmer Koncel, personnel manager, Klarer Co., Louisville, Bill Twedell, 
Houston Packing Co., Houston; J. J. Swick, president, Copeland Sausage Co., Alachua, Fla.; John Killick, NIMPA executive 
secretary; A. C. Bruner, secretary, East Tennessee Packing Co., Knoxville, and Edwin Pewett, general counsel of NIMPA. 


NIMPA To Aid in Advertising 


EMBER companies of the 
M National Independent Meat 

Packers Association now may 
participate on a regional basis in 
an advertising program sponsored by 
NIMPA in cooperation with Fessel/ 
Siegfriedt, Inc., Louisville, the adver- 
tising agency handling the project. 
This announcement was made at the 
NIMPA southern division meeting 
held at the Hotel Roosevelt in New 
Orleans last week. The advertising 
material will consist of large 24-sheet 
posters for use of outdoor billboards 
with supporting mailing pieces and 
point-of-sale display items. The sheets, 
suitably overprinted with the partici- 
pating packer’s brand and firm name, 
will be available on a controlled mar- 
ket area basis in first-come first-served 
order. If.a sufficient number of com- 
peting packers wish to purchase spe- 
cific product posters, new art work 
will be created by the Louisville ad- 
vertising agency. 

The program was explained at the 
division’s meeting by C. E. Fessel, jr., 
executive vice president of Fessel/ 
Siegfriedt. 

The outdoor advertising board is 
capable of presenting a full-color 
product platter appeal, along with the 
packer’s brand and firm name, and an 
actual picture of the package. The 
cost is relatively nominal for 100 per 
cent locality coverage. For example, 
such coverage costs $1,250 for Ft. 
Wayne and $137.50 for Muscatine, 
lowa. The claim of 100 per cent cov- 
erage is based on availability of a 
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sufficient number of board sites which 
are selected in terms of traffic pattern 
so that within a 30-day period 93 per 
cent of the city’s citizens will see the 
message 21.5 times, Fessel said. The 
outdoor boards have good “remember- 
ing” value. Safeway Stores achieved 
69 per cent remembering value on its 
beef boards among an estimated 
viewer audience of 8,738,000, while 
Morton Salt had 34 per cent with 
45,420,000, Fessel reported. 

With a population that spends much 
time on wheels, as shown by the rapid 
growth of shopping centers from 46 
in.1947 to 1,200 in 1956, and the 
mushrooming of suburbia, the bill- 
board is certain to be seen. It can be 
placed close to shopping centers and 


ED FESSEL, executive 
vice president of Fessel/ 
Siegfriedt, Inc., Louis- 
ville, shows John Killick, 
executive secretary of 
NIMPA, large postcard 
mailer that duplicates 
the message presented 
on billboard. Photos at 
left and right are sam- 
ples of the new photo- 
jel technique that com- 
bines high class art and 
economy in producing 
point-of-sale material. 


self-service stores to remind potential 
customers of the packer’s products. 
Since some 48 per cent of all food pur- 
chases are said to be made on impulse, 
this reactivation of the sales message 
just prior to shopping may tilt the pur- 
chase to the packer doing the bill- 
board advertising. 

While the best advertising cam- 
paign makes use of both indoor and 
outdoor media, the outdoor board of- 
fers an inexpensive display for the 
packer with a limited budget, Fessel 
pointed out. 

The NIMPA sheets, which are litho- 
graphed with the basic artistic sales 
inessage, and silk screen processed 
with the packer brand and name, will 
cost $12.95 in units of 50 two-color 








posters. The posters are available for 
smoked ham, sliced bacon, bagged 
pork sausage, frankfurts and sliced 
luncheon meat. 

Fessel said that through the use of 
a new technique, high grade, picture 
type point-of-sales posters will also be 
made available to participants at a 
nominal cost. 

The agency will control the sale 
and assignment of poster space, ac- 
cording to John Killick, executive sec- 
retary of NIMPA. 

EMPLOYES: Unless a man can do 
all the jobs in his plant, from buying 
the animals to making the delivery of 
the finished product, he needs the co- 
operation of all employes to realize a 
profit in the business, said Elmer 
Koncel, personnel relations manager 
of The Klarer Co., Louisville, and a 
member of the industrial relations 
panel at the meeting. He emphasized 
that the basis for securing cooperation 
is giving the employes a sense of rec- 
ognition. 

The owner of a New York plant 
with a remarkable reputation and con- 
sumer acceptance for its product makes 
it a point to talk to each of his em- 
ployes at least every other day. How- 
ever, there is no lack of discipline; if 
a car is not parked flush against the 
rubber covered bumper, the assigned 


ASSOCIATION held its buffet luncheon in the blue room of New Orleans’ 


Hotel 


Industry suppliers were hosts for cocktails preceding the buffet luncheon. 


driver hears about his mistake on the 
very next day. 

In the Klarer plants with 1,100 to 
1,200 workers Koncel maintains close 
contact with the employes. If anyone 
is sick or hurt, he visits that employe. 
The same courtesies are extended to 
the business agents and presidents of 


the local unions with whom he 


tiates. Such interest has built a | 


human relationship that pays off, 
cel declared. 
Wherever possible the 


firm gives personal recognition &® 
When Koncel was hit 


employes. 
chairman of the 


board 
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At 1000 slices per minute, cold meat emerges 
from the sticer on Wendway Conveyor to be 
checked, weighed and conveyed on to labeling 
and packaging stations. 


(Oe > |. PROCESSED FOODS 


Wendway is the most versatile light product conveyor in Industry today. 
With a Wendway system you can eliminate multiple handling, save man 
hours and floor space. You can have remote-controlled efficiency in 
conveying through any point in your plant. Wendway’s steel wire belting 
is ideal for handling any product up to approximately twenty pounds 
per unit or package. 

Then, too—Wendway belting does not sag or accumulate dirt like 
ordinary belting. It can be kept highly sanitary—easily. 

You'll be surprised at how quickly a Wendway system will pay for 
itself and save you money for years to come. 

Will it work in your plant? Certainly! And you can prove it to yourself 
without cost. Fill out the coupon below for detailed information or a visit 
from your nearest Wendway Conveyor engineer. 
re er eS ee ee ee eee ee oe 
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LEFT: Robert Redfearn, president of Pioneer Packing Coi, Atlanta, 
new southern division vice president, scans the roster with regional 
directors of NIMPA. Left to right are C. O. Hinsdale, *executive 
general manager, Balentine Packing Co., Greenville, S. C.; James J. 


Broecker introduced him to the union 
business agent and then walked away. 
When Broecker was questioned by the 
business agent as to why he was leav- 
ing, the chairman said that Koncel 
was going to negotiate labor contracts. 
When Koncel brought the contract to 
be signed by Broecker, he was told te 
sign it himself for the credit as well as 
any brickbats. 

Such demonstrations of confidence 
have built a solid group of staff and 
supervisory personnel and, in part, 
account for the growth of the Klarer 
firm from 80 to 1200 employes in ten 
years, 

The firm pays $2.50 per week into 
a health and welfare fund and $4 per 
week into a pension fund for each 
employe. 

The firm recently let it be known 
that it would have scant sympathy 
for employes subject to wage garnish- 
ment procedings. Since the first of 


the year theré has oak ine. The 
fact that the  defaulter Would. lose 
standing ‘with the credit union, Which 
has a surplus of $100,000, keeps ‘many 
in line, Koncel commented. 

NIMPA president. Chris Finkbeiner 
of Little Rock Packing Co. told the 
group that profitless pricing is the sur- 
est way to injure the industry. 

Edwin H. Pewett, general counsel, 
and John Killick, executive secretary, 
reviewed legislation facing the indus- 
try. Killick reported on the National 
Hide Association meeting (see page 
39 for details). Since the meeting the 
idea has been advanced that all inter- 
ested industries should unite to fi- 
nance a $2,500,000 hide and leather 
research program. 

A. C. Bruner, secretary of East Ten- 
nessee Packing Co., Knoxville, report- 
ed that the NIMPA regional account- 
ing meeting at Atlanta was a success. 
One of the best tools a packer has for 


Swick, president, Copeland Sausage Co., Redfearn, and Frank 
Thompson, president, Southern Foods, Inc., Columbus, Ga. RIGHT: 
Mrs. Ann M. Carter of NIMPA pins badge on Dr. T. W. Boman of 
Jackson Packing Co., as S. V. Anderson of the firm looks on. 


controlling costs, yields and quality is 
the actual weighing of product as it 
moves in and out of each department, 
Bruner asserted. 

Bill Twedell, Houston Packing Co, 
Houston, stressed the need for.sound 
human relations in plant operations. 

Fred Sharpe, NIMPA director of 
sales training, spoke to a packed ses- 
sion on dynamic selling. __ 5 

The, division elected Robert. Red- 
fearn, president, Pioneer Packing Co,, 
as vice jpresidént arid C. O. Hins- 
dale, executive general manager of 
Balentine Packing Co., Greenville 
S. C., Frank Thompson, president of 
Southern Foods, Inc., Columbus, Ga., 
and James J. Swick, president, Cope- 
land Sausage Co., Alachua, Fla., as 
national directors and selected the 
American Hotel, Mispgepeach.. for its 
November 20-22, 1958” meeting. 

As usual the suppliers graciously 
acted as host at several cocktail hours, 





USDA Buys Ground Beef for 
37.49c to 40.45c Per Lb. 


The U. S. Department of Agricul- 
ture late last week announced the 
purchase of 9,219,000 Ibs. of frozen 
ground beef for the national school 
lunch program. The price paid varied 
from 37.49c to 40.45c per pound. 
Bids were received from 73 bidders, 
who offered a total of 32,353,000 Ibs. 

Price ranges per pound for pur- 
chases by regions and number of car- 
lots (average of 21,000 Ibs.) for each 
region are: Northeast, 37.90 to 40.00c 
for 64 carlots; Southeast, 38.47 to 
39.94c for 40 carlots; Midwest, 37.95 
to 39.20c for 155 carlots; Southwest, 
38.0 to 39.99c for 151 carlots, and 
West, 37.49 to 40.45c for 29 carlots. 

All prices are on a per pound, f.o.b. 


38 


plant basis. The USDA said that in 
making the awards consideration was 
given to area price variations in rela- 
tion to transportation costs for distri- 
bution. Delivery of the beef will be 
during the period from November 18 
through December 7. 

A new invitation to bid, with a 
November 8 deadline, asked for of- 
fers to sell approximately 6,000,000 
Ibs. of the 15,000,000 Ibs. of frozen 
ground beef originally requested. 


Armour Asserts Right to 
Use ‘Churned’ in Ads 


The right to use the word 
“churned” in advertising Cloverbloom 
margarine, which is produced by 
churning, was asserted by Armour and 
Company, Chicago, in answering a 
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U. S. Department of Agriculture com, 
plaint questioning such use. 

The Armour answer contends that 
the company has the right to adver- 
tise truthfully and that it would 
hinder free competition to force the 
producer to conceal the method by 
which the margarine is made. Ar 
mour also contends that any law 
requiring such concealment would ¥e 
olate the First and Fifth Amendments 
of the Constitution. 

Cost of producing margarine 
churning is approximately 28 pf 
cent higher than ordinary methods! 
production, and a superior proe 
results, the answer states. s 

Hearing has been set for Novem® 
ber 12 before a Department of 
culture hearing examiner in Wi 
ington, D, C. 
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SPEAKERS at the forty-first annual meeting of the Tanners’ Council of America, included (left to right): Dr. A. W. Lindquist, 
USDA entomology research division; Cecil E. Powell, director, Tanners’ Hide Bureau; Jewett F. Neiley, vice president, Endicott 
Johnson Corp.; Thomas R. St. John, vice president, Armour and Company; Dr. Robert Lollar, Tanners’ Council Research Lab- 
oratory; Emery |. Huvos, Irving Tanning Co., Boston, and chairman of the executive committee of the Hide Bureau; Merle A. 
Delph, president, Merle A. Delph Co., Inc., and’ George A. Hegner of the Howes Leather Co., co-chairman of the hide com- 
mittee. (The rostrum hides Bob Howard of the American Meat Institute, who also addressed the meeting in Chicago.) 


How Do We Get Hides Out of the Cellar? 


7ITH one possible exception, 
every segment of the livestock 
industry concerned with hides 
was represented and voluble at the 
recent annual meetings of the Na- 
tional Hide Association and the Tan- 
ners Council of America, held at the 
Edgewater Beach Hotel, Chicago. 
Hide dealers and brokers had _ their 
fling at packers and tanners; tanners 
told what kind of product they want 
from dealers and packers, and pack- 
ers explained how dealers and tan- 
ners could obtain a better product— 
that is, for a price increase commens- 
urate with cost and value increases. 
Cattle producers will be asked to ex- 
periment with USDA-approved medi- 
cation, including an oral type, to ar- 
test grub infestation. 

SCIENTIST: Dr. A. W. Lindquist 
of the entomology research division, 
USDA Agricultural Research Service, 
Beltsville, Md., explained how scien- 
tists are seeking a systemic insecti- 
cide that will destroy the young 
grubs within the body of the cattle 
before the flesh is injured, and before 
the hide is perforated by the larvae. 





At least two, and usually three or 
four years of widespread trials under 
different climates and other condi- 
tions, are required to determine the 
material’s entomological effectiveness, 
stated Dr. Lindquist. A few weeks 
ago the USDA and the Food and 
Drug Administration approved pro- 
visional registration of Dow ET-57 
(oral medication) for limited use in 
grub control. The compound is avail- 
able now only in four states—Ne- 
braska, Iowa, South Dakota and Wy- 
oming because of difficulty in con- 
trolling experiments. Dow’s studies 
indicate that a 60-day waiting pe- 
riod between treatment and slaugh- 
ter should assure residue-free meat. 
PACKER: Lloyd L. Needham, 
Sioux City Dressed Beef, Inc., Sioux 
City, Ia., and chairman of the hide 
committee of the National Independ- 
ent Meat Packers Association, as- 
serted that the selling of hides is one 
of the most difficult and disagreea- 
ble operations in the sales program of 
the entire industry. Needham told the 
tanners, hide dealers and brokers: 
“You people who are buying and 


LEFT: Lloyd L. Need- 
ham of Sioux City 
Dressed Beef, Inc., 
who is chairman 
of NIMPA's hide 
committee, discussed 
packers’ hide prob- 
lems at the NHA 
meeting. RIGHT: 
Carl W. Kimes, hide 
buyer for Pfister & 
Vogel Tanning Co., 
analyzed the current 
hide situation. 
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trading in hides may not be doing as 
effective a job of selling yourselves 
and your product to your customers 
as you might.” The speaker stated 
that the solution to the packer’s hide 
problem lies in the character of the 
takeoff; when a packer feels that he 
is being underpaid for his hides, he 
naturally will not be as conscientious 
about his operation as he should be. 
“It is obvious,” Needham contin- 
ued, “that packers cannot change the 
weight or substance of the hide, nor 
alter the character of their kill in 
order to meet the demand for any 
given type of hide, either with re- 
spect to weight or substance.” Need- 
ham offered one solution to the buy- 
ers: “Why not train your hide in- 
spectors to dig into the hide opera- 
tions of a plant, with a view toward 
getting a better product, and then 
convince the packer that this will pay 
off in higher prices?” Needham sug- 
gested that this course would be more 
practical than to continue buying the 
packer’s hides at a discount. 
TANNER: Another speaker—Carl 
W. Kimes, hide buyer for Pfister & 
Vogel Tanning Co., Milwaukee, dis- 
cussed “The Way the Tanner Views 
the Current Hide Picture.” Kimes 
told the group that unfortunately 
some meat packers still believe that 
the hide is a necessary evil, and that 
they think this evil should be dis- 
posed of as economically as possible. 
“It is an absolute fact,’ Kimes con- 
tinued, “that some meat packers are 
missing the boat in the matter of get- 
ting the most return from their hide 
production. The thought seems to per- 
sist that whatever a packer might do 
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to improve his hides, the eventual 
buyer is not willing to pay for this im- 
provement in the form of better 
prices. Nothing could be further from 
the truth.” 

Kimes added that some of the most 
progressive meat packers are receiv- 
ing and will continue to receive more 
money for their hides than some of 
their competitors who kill the same 
kind of cattle. Kimes pointed out 
that this situation is not created over- 
night by packer “A” versus packer 
“B,” but is the result of producing 
higher quality hides over a period of 
time—a period of time sufficient to 
gain a reputation for good cure, good 
takeoff, and good delivery practices. 
These qualities in a certain lot of 
hides will inevitably show up in the 
tanner’s results. 

SCIENTIST: Robert M. Lollar of 
the Tanners’ Council Research Lab- 
oratory said at the raw material clinic 
during the Tanners’ Council meeting 
that maintenance of a high level of 
skin and hide quality is a never-end- 
ing battle for tannery management. 

Commenting that it often seems 
that the prevalence of defective qual- 
ity hides is a much more pressing 
problem than it once was, Lollar as- 
serted that statistical quality control 
is one of the new tools to sharpen 
the tanner’s ability to get the kind of 
hides he desires, He pointed out that 
the buyer can exert control over 
quality through a valid sampling pro- 
gram rather than by 100 per cent in- 
spection, and said that this is made 
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FIGURE 2: SOME CURED HIDE STABILITY 
CHARACTERISTICS 




















even more practicable by the prac- 
tice of fleshing and demanuring hides 
prior to cure. Moreover, since better 
quality in such hides deserves price 
recognition, the basis for establishing 
their value lies in the examination of 
sample lots for moisture, ash or cur- 
ing salt and total protein content. 
Interchange between buyer and 
seller of the information recorded in 
quality control tests should be a reg- 
ular practice and not restricted to oc- 
casions when quality is questionable. 
The National Hide Association 
quality control card covers the char- 
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CONTROL CHART FOR DEEP SCORES AS A DEFECT OF CURED HIDES. 


acteristic of deep scores on the flesh 
side. The fraction of the lot sample 
(25 hides) that is found on i 
tion to be defective because of deep 
scores, can be charted with the re. 
sults of other samplings from other 
lots bought from the same packer, as 
shown in Figure 1. Lollar explained; 

“Source A is a source of hides 
which is commercially acceptable to 
the tanner. The average quality of 
the cured hides shows 22 per cent 
scored sides, and action limits of 30 
and 14 per cent (as indicated by the 
dash lines) are characteristic of the 
production. Whenever the level of 
scored hides exceeds 30 per cent, as 
it did in two specific lots, the tanner 
should tell the packer to ‘get on the 
stick’ since the control chart indicates 
that he can do better. Since this pro- 
ducer is consistently doing better, 
perhaps as a result of prodding, the 
tanner should consider setting new 
limits to insure a further improvement 
in quality. 

“Notice that the average quality of 
Source B over many months showed 
that 55 per cent of the hides were 
deeply scored. Note the broad ac- 
tion limits—25 to 85 per cent. fn 
other words, anything goes with this 
producer. Wouldn’t you recommend 
that this source be dropped from the 
acceptable list of producers?” 

When the ash to moisture ratio of 
the hide is held within the proper 
limits, as illustrated in Figure 2, the 
bacterial count in the hide remains 
relatively stable. Lollar warned, how- 
ever, that after the ratio falls to 
around 25 per cent, the bacterial 
count of the hide increases markedly 
with small changes in the ratio and 
this results in damage to the hide, 
He said that a change in hide cur- 
ing methods may bring with it 4 
temptation to cut corners. 

“A possible example of this, which 
we have detected through determina- 
tion of the ash to moisture ratio, lies 
in the use of short periods of immer- 
sion in warm brine. This is a very 
difficult process to keep under con 
trol to insure that the ash to mois 
ture ratio reaches the acceptable, safe 
level at which the cured hides may 
be stored safely.” 

PACKER: “We do some utterly 
crazy things in the hide and leather 
business,” admitted Thomas R. St 
John, vice president of Armour and 
Company. “First, I am convinced that 
we tie up too much of our work 
capital in inventories. We hold hides 
in our packing plants for an aver 
age of at least a_month and a 
and you tanners keep a lot of then 
around, too. Why, I don’t know. They 
only have to be tanned once. Just 
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think what it would mean if we could 
free just half of this idle capital for 
constructive purposes—for new ma- 
chinery and processes, for advertis- 
ing and promotion. 

“I am afraid,” St. John continued, 
“that the hide sellers work in the di- 
rection of getting the tanners to fi- 
nance the hide inventories, and the 
hide buyers try to shift the burden 
to the packers. In other words, we try 
to cut each other's throats instead of 
getting at the root of the evil, which 
lies in reducing the total inventory.” 

St. John then asked the group: 

“Why, in the name of common 
sense, do we go on paying freight to 
ship virtually worthless fleshings and 
hide manure all over the country? It 
represents a substantial sum of money 
in relation to our profits and it is 
ridiculous. Some of the tanners don’t 
want to pay the cost of removing 
this worthless tonnage at the pack- 
ing plant, and the packers are reluc- 
tant to make the investment for nec- 
essary equipment unless they have 
some assurance of a return on the in- 
vestment, So we have a virtual stale- 
mate. 

“Next, let’s look at brine curing. 
There is nothing very new about it; 
the procedure has been known for 
years. Brine curing is much faster, it 
protects against salt stains and spotty 
cure. Perhaps a better process will 
be developed, but I think we should 
be moving in the direction of brine 
curing until something better is avail- 
able. Here again, however, you have 
the factor of capital investment in 
the meat plants and resistance by the 
tanners against paying for the defi- 
nitely superior products which result 
from that investment. 

“As a matter of fact, many of our 
hide buyers seem to prefer conven- 
tionally-cured hides to brine-cured 
hides. The reason undoubtedly is in- 
ventory. Brine cured hides are ready 
to ship, on an average, two weeks 
after the first hide is put down. A car 
of dry salt cured hides is not ready 
to ship for six to seven weeks after 
the first hide is put in the pack. The 
buyer has more time to work with in 
dealing with the dry cured hides. 

“So, we tend to pass up quality to 
reduce the inventory of an individual 
tannery, but failure to adopt brine 
curing on a wide scale increases the 
overall inventory of hides in the trade. 

“Armour has decided to do what 
it can toward getting a job done 
which needs to be done. We have 
on order a machine which will de- 
flesh and demanure hides, and the 
hides so treated will, obviously, be 
brine-cured, These hides will mean 
savings to you in freight, labor, ac- 
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celerated tanning and better leather. 
We have every hope that after you 
have had some experience with these 
hides, you will encourage the pack- 
ing industry to install more of these 
machines through the payment of 
prices in line with value received, on 
a basis that will quickly indicate to 
packers an adequate return on the 
additional investment. 

“I might also add that we hope to 
make a few dollars by improving the 
quality of the raw material we sell. 

“Curing of hides has some parallels 
to curing of meats. Not too many 
years ago, it took 30 days to cure 
bacon and almost twice as long to 
cure hams. Packers maintained acres 
of refrigerated cooling cellars to store 
these meats in cure. That has all been 
changed. Cures are completed in two 





LEE R. LYON of M. Lyon & Co., 
Kansas City, retiring president 
of National Hide Association, 
welcomes NHA members at the 
thirteenth annual meeting. 


or three days and we have better 
products. Our savings on inventory 
and on curing space have been very 
substantial. 

“The present system of grading 
hides also seems to me to be an eco- 
nomic waste. In the meat business 
we grade hams, we grade bellies, we 
grade beef, lamb and veal, and our 
customers buy these products on the 
basis of their experience with us and 
the reliability of our grading. We 
have a dispute once in a while, but 
we get together and reconcile it. On 
the other hand, when a tannery buys 
some hides, it sends in an inspector 
—a highly skilled man on an expense 
account—to grade each and _ every 
hide purchased. 

“I am not suggesting that these in- 
spectors do not earn their money or 
that they are not basically essential. 
I am suggesting that there are better 
and cheaper ways of grading than 
those now employed. 

“Beef buyers have found that they 
can buy from a reliable supplier on 
specification, and eliminate an im- 
portant expense. Can’t we do the 
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same thing in our hide transa 

“I want to state also that we ape 
willing to trim hides to any s 
tions, provided we get paid for 
and provided a way can be found tp 
dispose of the trimmings. We're wif. 
ing to consider any proposal in this 
connection, but I know you would 
not expect us to assume additional 
expense without some incentive and 
compensation.” 

St. John asked in closing what 
should be done about conventional 
market standards for hides. 

“Do we simply work with what we 
have?” said he, or should we estab. 
lish brine-cured, defleshed, dema. 
nured hides as a distinct commodity?” 

GLUE: R. W. Gutheil, general 
manager of the adhesives division of 
Armour and Company, and chair 
of research of the National Associa. 
tion of Glue Manufacturers, stresge 
the financial significance of raw ma: 
terials from packers supplied to ane 
mal glue manufacturers. “There ig @ 
definite possibility that the profit te 
lationship can be improved,” Said 
Gutheil, “but it involves a two- 
approach requiring the cooperationgf 
members of the hide industry and 
the animal glue industry.” Cuthe 
stated that after two years of iny 
gation the NAGM has establish 
research grant at Brooklyn Polyter 
nic Institute, and is giving weight 
long-term goals in research by i 
vestigating chemical modification of 
animal glue in order to provide for 
its use as an industrial chemical in 
the fields of agriculture, construction 
and mining. : 

Hide dealers heard a detailed re- 
port of a two-man foreign tour to in- 
vestigate conditions with respect to 
the handling of U. S. hides abroad 
and maintenance of our markets in 
Italy, Switzerland, Germany, The 
Netherlands, Sweden, Finland and 
England. Lee R. Lyon, M. Lyon & 
Co., Kansas City, and Robert Braun 
of Harold Braun & Co., Milwaukee, 
hide dealers, described and illustrated 
in movies the hide inspection and 
other operations at European tat- 
neries. The six-week survey was spon 
sored jointly by the National Hide 
Association, NIMPA, the Wester 
States Meat Packers Association and 
the U. S. Department of Agriculture. 












Purdue Industrial Waste 
Meeting Set for May 5-7 


The 13th Purdue Industrial Waste 
Conference has been set for May 
5, 6 and 7, 1958, at the Purdue 
University Memorial Union Building, 
Lafayette, Ind., Don E. Bloodgood, 
professor of engineering, announced. 
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When cloudy brine is a curing problem... 





Switch to Morton ‘999’ Salt 


When some phosphate compounds are used in cur- 
ing pickles with salt of ordinary purity, they 
combine to form an insoluble calcium phosphate 
that causes a cloudy brine and results in plugged 
pumping needles, filters, etc. 

High purity Morton ‘999’ Salt can help you over- 
come this problem and, at the same time, insures 
better, more uniform flavor. For ‘999’ is entirely 
free from bitter calcium and magnesium compounds. 
Because Morton ‘999’ contains no calcium, it can 
not combine with phosphates to cause insoluble 
calcium phosphate and cloudy brine. 

Morton ‘999’ is always 99.9% clean, pure sodium 
chloride, exceptionally low in the objectionable 
trace metals copper and iron. 
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Whenever purity of salt is important, insist on Morton 
‘999’. Unlike some salt, the high quality of Morton ‘999’ 
never varies from shipment to shipment, whether you 
buy it in bulk or bag. Regardless of the uses you have 
for high purity salt, it will pay you to talk with a Morton 
Consulting Engineer about the advantages of using ‘999° 
Salt, as well as the free technical services Morton offers 
the Meat Industry. For more information, write or wire: 





MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. NP-1!1 120 So. LaSalle Street, 
Chicago 3, Illinois 
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A contract for the production plan- 
ning of facilities for the U. S. Army 
Ionizing Radia- 
tion Center to be 
built at Sharpe 
General Depot, 
Lathrop, Calif., 
has been awarded 
to Irradiated 
Products, Inc., an 
independent in- 
dustry group with 
headquarters at 
250 Park Ave., 
New York City, 
the Department of Defense announced 
this week. 

Armour and Company, Chicago, is 
one of four stockholder companies 
that formed Irradiated Products, Inc., 
to undertake the world’s first pilot- 
production-size food radiation facility. 
The other stockholder firms are: Con- 
tinental Can Co., Inc., New York 
City; Food Machinery and Chemical 
Corp., San Jose, Calif., and General 
Foods Corp., New York City. 

IPI officers are: president, Udell C. 
Young, vice president of General 
Foods; vice president, Victor Con- 
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Armour to Help Plan World's First Pilot 
Food Radiation Plant for New Army Center 


quest, vice president of Armour; sec- 
retary, Arno M. Wiese, assistant to 
vice president, General Foods, and 
treasurer, John N,. Carthy, assistant 
treasurer of Continental Can. 

Each of the IPI stockholder com- 
panies has already demonstrated its 
interest in radiation processing of 
foods by undertaking research or de- 
velopment work in this field with its 
own funds, the Department of De- 
fense pointed out. IPI was one of ten 
firms competing for the contract. 

Subcontractors are: The American 
Radiator and Standard Sanitary Corp., 
New York City; Stanford Research 
Institute, Menlo Park, Calif., and 
Varian Associates, Palo Alto, Calif. 

Operation of the Ionizing Radia- 
tion Center will combine industrial 
knowledge and experience in plant 
design and food processing with the 
scientific knowledge developed by the 
Army’s extensive research program in 
food irradiation, The Army program 
currently is administered by head- 
quarters, Quartermaster Research and 
Engineering Command, Natick, Mass., 
which will direct operations of the 
radiation center. 






Production planning for the center 
will include the development and jp. 
view of plans for the plant la 
space allocations for various i 
workflow diagrams, production meth. 
ods and practices and cost studj 
the Department of Defense said. 

Construction of the center is e. 
pected to begin in 1958. The center 
will consist primarily of a food proc. 
essing plant utilizing an electron ac. 
celerator, to be constructed for the 
Army Quartermaster Corps by Varian 
Associates, and a gamma ray source, 
the design of which is not yet de. 
cided. It is anticipated that about 150 
employes will be required to operate 
the center during the first year of 
work there and approximately 950 
employes by the second year. 

In a joint statement explaining 
their interest in supporting the proj- 
ect, the presidents of the four stock- 
holder companies said: 

“We share the conviction that the 
irradiation of foods opens an impor- 
tant new frontier having significant 
possibilities not only for the Armed 
Forces, but for the civilian population 
as well, We believe that it is im 
portant in the national interest that 
the use of radiation in the handling, 
processing, packaging and protecting 
of foods be developed as rapidly as | 
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in flexible packaging too 
it pays to consult an expert 


Flexible packaging is not just a sideline with Daniels—it’s 
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their business. And as specialists, they know how to produce 
printed wraps that sell on impulse. Final proof, of course, 
is in the sale. 


Call Daniels today and prove to yourself—it pays to consult 
an expert. 
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there is a Daniels product to fit your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, IWlinois . . Haverford, Pennsylvania... Akron, Ohio .. Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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ping Container 
checklist 


ship 


CHECK THE FACTORS 
MOST VITAL TO YOU 


Whether you're President, 
Vice-President, Treasurer, 
Purchasing Agent, Sales 
Manager, Production Man- 
ager, Traffic Manager, Adver- 
tising Manager...the above 
factors in selecting the right 
shipping containers deserve 
your personal attention. 


Call your nearby Gaylord 





SOLID FIBRE BOXES FOLDING CARTONS packaging engineer for boxes 
KRAFT PAPER AND SPECIALTIES d a 
KRAFT BAGS AND SACKS made to your prescription. 


GAYLORD CONTAINER CORPORATION «* ST. LOUIS 
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possible, as is proposed by the Quay 
termaster Corps. Furthermore, we be, 
lieve that the skills of private indy. 
try should be made available for this 
purpose in cooperation with the goy. 
ernment, e 
“Because of our conviction as 
the significance of this project g 
the propriety of private industry gh 
ing its resources of personnel and 
perience with the government 
carry out the project, we are 
to detach skilled employes from 
important work they are now doing 
for our own companies in order fp 
make them available for IPI work. 
“It is also central to our purpose 
that any new knowledge or 
ence obtained under the leadershi 
of the Quartermaster Corps should be 
made publicly available as 
and as rapidly as possible. We believe 
it in the public interest that this be 
done.” 








U. K. Eases Ban, Will Let in 
Pork from 14 States 


The ministry of agriculture, fisheries 
and food of the United Kingdom has 
revised the list of U.S. states from 
which pork may be imported and now 
will admit the product from 14 states, 
according to L. F. Diehl, acting US. 
agricultural attache in London. 

They are Tennessee, Georgia, Ala- 
bama, Mississippi, Louisiana, South 
Carolina, Montana, Utah, New Mex- 
ico, Arkansas, North Dakota, Illinois, 
Wisconsin and Kentucky. 

The United Kingdom has restricted 
the importation of pork for some time 
due to the use of live virus vaccine in 
treating hog cholera. Diehl said he 
has been assured that additional states 
will be added to the list as they pro- 
hibit the use of live virus vaccine. 


Refrigeration Research 
Group to Meet in Dallas 


The annual meeting of The Re 
frigeration Research Foundation will 
be held on March 6 through March 
8 at the Adolphus Hotel, Dallas, Tex. 
The program will emphasize tech 
nical facts and factors that shape 
the future of refrigeration, Dr. H. © 
(Dutch) Diehl, director, announced. 

The TRRF meeting will precede 
the annual meeting of National At 
sociation of Refrigerated Warehouses 
in the same city. 

At its meetings, TRRF determine 
the research efforts it should spons0t. 
Projects have included research into 
how moisture affects shipping CF 
tainers, odor elimination and coh 
trol in coolers and the relation @ 


cycling to quality in frozen foods. 
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SUCCULENT FLAVOR of franks is no news 
to these members of the American Meat 
Institute's Washington staff, who were on 
hand to see that the word and the hot dogs 
got around at the third annual family frolic 
of the National Press Club in Washington's 
Rock Creek Park. The AMI provided more 
than 6,000 free hot dogs for the 4,000 par- 
ents and youngsters at picnic. Photo shows 
(I. to r.): Williare MacAdams, Mrs. Marcella 
Duffy and Dewey Bond enjoying franks. 





Ten WSMPA Committees to 
Meet During Convention 


Assignments to the ten committees 
through which the Western States 
Meat Packers Association accom- 
plishes much of its work have been 
announced by E. Fioyp Forses, 
WSMPA president and general man- 
ager. The first 1958 meetings of the 
groups will be held during the 13th 
annual meeting of the association, set 
for Monday through Thursday, Feb- 
tuary 17-20, at the Sheraton-Palace 
Hotel, San Francisco. 

The committees and their leaders 
are: industrial relations—chairman, 
E, F. Forbes; accounting—chairman, 
Martin Ruster, Luer Packing Co., 
Los Angeles, and vice chairman, 
RatpH S. Kipper, Mace Meat Co., 
Dixon, Calif.; tallow and grease— 
chairman, A. JosEPH BaABKA, James Al- 
lan & Sons, San Francisco, and vice 
chairman, DonaLp SCHAAKE, Schaake 
Packing Co., Inc., Ellensburg, Wash. 

Hide—chairman, O. L. Brown, 
Medford Meat Co., Medford, Ore., 
and vice chairman, SAM RUDNICK, 
Kern Valley Packing Co., Bakersfield, 
Calif; beef boners—chairman, PAu. 
BLACKMAN, Acme Meat Co., Inc., Los 
Angeles, and vice chairman, A. J. 
Murpny, Murphy Meat Co., Sacra- 
mento; pork and provisions—chairman, 
H. W. Barrp, Diamond “F” Meat 
Co., Inc., Tacoma, and vice chairman, 
Pau, McFar.anp, Archie McFarland 


The Meat Trail... 


& Son, located in Salt Lake City. 
Marketing agencies—chairman, 
ProssER CxiarK, Benson, Bodine & 
Clark Commission Co., North Port- 
land, Ore., and vice chairman, Don 
E. Kenney, Salt Lake Union Stock- 
yards Co., Salt Lake City; beef—chair- 
man, LELAND JACOBSMUHLEN, Arrow 
Meat Co., Cornelius, Ore., and vice 
chairman, BEN MILLER, Union Pack- 
ing Co., Inc., Los Angeles; livestock 
conservation—chairman, Haroxip D. 
KumMe_Er, Kummer Meat Co., Hills- 
boro, Ore., and vice chairman, 
Georce S. Wricut, Wright Packing 
Co., San Diego; sausage—chairman, 
M. R. SoELBERG, Peerless Sausage 
Co., Chehalis, Wash., and, vice chair- 
man, THorEs G. JoHNsoN, Made Rite 
Sausage Co., Sacramento, Calif. 
All WSMPA member companies 
are represented on the committees. 


JOBS 


The election of RoperT O'HANLON 
as vice president of Frostee Type 
Foods and Henry Liska as vice pres- 
ident of Meat Export Co. has been 
announced by JosepH D. Paviak, 
president of B. Schwartz & Co., Chi- 
cago. Both firms are wholly-owned 
subsidiaries of the Schwartz concern. 
The new vice presidents will be lo- 
cated in the Chicago office at 2055 
W. Pershing rd. 


C. J. Murray has been named su- 
perintendent of the Royal Packing 
Co, plant at Broderick, Calif., which 
was leased recently by Swift & Com- 








pany. Murray formerly was a mem- 
ber of the Swift general superintend- 
ent’s office in Chicago. 


Stark, Wetzel & Co., Inc., Indian- 
apolis, is putting increased emphasis 
on safety with the 
appointment of 
Exuis KLINE as 
safety director for 
the company’s 
three plants, 
GreorceE STARK, 
president, an- 
nounced. Kline, 
who joined the 
company four 
years ago, has 
been serving in 
production and livestock procurement 
work. He is a graduate of Purdue 
University with a major in agriculture. 


ELLIS KLINE 


RoBERT C. Saunpers has been ap- 
pointed assistant sales manager at the 
Armour and Company plant in South 
St. Joseph, Mo. He previously was 
sales manager of the plant’s canned 
foods division. 


The appointment of Rex E. ERMEY 
as Kansas City district sales manager 
for Wilson & Co., Inc., has been an- 
nounced by J. D. Petry, general man- 
ager of the Kansas City plant. Ermey 
joined Wilson in Kansas City in 1947. 


PLANTS 


The new $2,250,000 plant of Reel- 
foot Packing Co., Union City, Tenn., 
was exhibited to the public at an open 
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RESERVE AWARD CITATION of Department of Defense has been presented to The Rath 
Packing Co., Waterloo, la., for its cooperation with military reserve activities. Photo shows 
ceremony in which Howard H. Rath, chairman of board, received award on behalf of com- 
pany from Col. George G. Garton, chief of lowa military district. Looking on are Waterloo 
Mayor Glenn Stech (extreme left) and Merle Parr (right), president of Waterloo Chamber 
of Commerce. Company was recommended for award by Capt. Junior L. Oren of industrial 


engineering department. 


Rath was cited for personnel policies which encourage employes 


to participate in military reserve. Reservists and National Guardsmen witness 
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Whatever your fat-containing prod- 
uct, Sistane BHA gives it greater, 
longer-lasting protection against 
rancidity through processing or 
consumer-use conditions. 


Sdstane-protected shortening gives 
cooked food products or prepared 
mixes the carry-through protection 
they need to maintain your high 
standards of quality. Sistane BHA is 
stable, both thermally and chemically, 
so that it will protect a fat against the 


development of rancidity after mixing Carvueds through: 
with any food ingredients and even of 
after baking or frying at elevated tem- e 

peratures. This means greater shelf life cooking 

for the many cooked food products 

containing animal and vegetable fats. baking 

If you make crackers, nuts, potato 

chips, cereals . . . any fat-containing deefe prying 

food product, you have the same as- 

surance that your product is protected 

against oxidation from the time you 


process it until your consumers eat 
it... when you use 
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Stistane antioxidants come in several convenient, economical 
_ forms for timate in time, labor and money savings. 












NEWLY-ELECTED vice president of South. 
eastern Meat Co., Atlanta, Ga., Jack Lips. 
comb (left) is congratulated by Ben Butler, 
secretary-treasurer of the purveying firm, 
Lipscomb will continue as plant manager, 
He joined the company ten years ago as 4 
salesman, later transferring into the plant, 





house November 3. The plant was 
constructed in two phases, with the 
second unit just completed at a cost of 
about $1,500,000. A $750,000 unit 
was built three years ago. The plant 
now has an annual capacity of 250. 
000 hogs and 65,000 cattle. C. T, 
HoLsrooxk is secretary and general 
manager. President of the company 
is LorENz NEUHOFF, JR., of Roanoke, 
Va. Neuhoff also is president of Val- 
leydale Packers, Inc., and Frosty Mom 
Meats, with plants in Salem and Bris- 
tol, Va.; Clarksville, Tenn.; Kinston, 
N. C., and Montgomery, Ala. 


Fire, which apparently started when 
grease drippings were ignited’ by 
smoldering sawdust in the smoke- 
house, caused damage estimated at 
$20,000 to the plant of John Wenzel 
Co., Wheeling, W. Va. 


Twin City Packing and Locker Co, 
Festus, Mo., has purchased the busi- 


Meat Co., Festus, and leased the 
Sewald plant and grounds, WALTER 
W. WALTON and C. A, Lone, owners 
of Twin City Packing, announced. 
They said that the Sewald plant will 
be devoted exclusively to the killing 
and processing of beef and pork, and 
all sales will be handled through the 
Twin City plant. Eart BAYER 
continue as manager of the Sewald 
plant. 


Directors of Nova Scotia Abattoif, 
Ltd., Halifax, N. S., refused to be 
discouraged over the report of a bust 
ness consulting firm that predicted a 
nual losses at the company’s pro 
$800,000 abattoir at Halifax. Tum 
ing down the survey report, the 
voted to seek more share capital from 
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vincial government. The company so 
far has raised about $150,000 and 
has pledges of $300,000 from the 
rovincial government and $75,000 
under the Canadian government's 
cold storage assistance act. Farmers 
will be asked to raise an additional 
$400,000, and $1,200,000 more will 
be sought from the provincial gov- 
emment. The extra money would be 
used for working capital. 


A meat processing plant will be 
built in Henderson, N. C., by Horace 
and L. N. FALKNER, who now oper- 
ate three retail food outlets in Hen- 
derson. They say the plant will em- 
ploy eight to ten persons. 


A charter of incorporation listing 
capital stock of $500,000 has been 
granted to Forest Packing Co., Forest, 
Mississippi. 

Members of the Missouri Frozen 
Food Locker Association probably 
went back to their plants and re- 
viewed their fire-prevention programs 
following a meeting at the Melody 
Farm packing plant, near Parkville, 
Mo, About 100 delegates to the meet- 
ing had toured the packing facilities 
and were having lunch in another 
building when fire broke out in the 
plant. BEN Lewin, owner, estimated 
the loss at $35,000 to $50,000. - 


Rupy MunpERLOH, a Sidney ( Neb.) 
grocer, has announced plans to con- 
struct a beef killing and processing 
plant near Sidney. 


A $250,000 fire destroyed a large 
frame warehouse of The Cudahy 
Packing Co. at Washington Court 
House, Ohio. 


Barthel Provision Co. of Louisiana, 
Inc., Rayville, La., has filed articles 
with the Louisiana secretary of state 
changing the firm’s name to Barthel 


h Packing Co., Inc., and increasing its 


authorized capital stock to $100,000. 
TRAILMARKS 


Dr. Joun A. Patron, inspector in 
charge of federal meat inspection at 
Milwaukee, has retired after many 
years of service. A graduate of St. 
Joseph Veterinary College, St. Joseph, 
Mo., he became a veterinary inspec- 
tor for the USDA in 1915 and served 
in a number of other midwestern 
cities before going to Milwaukee in 
1937. Dr, Patton also served as a 


j member of the Army Veterinary 


Corps during both World Wars. He 
Was stationed in Britain, supervising 
Inspection of food for invading troops 
on the continent during: World War 
Il and was shifted to the Pacific 
theater with similar duties. Dr. Pat- 
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"MAINTENANCE EFFICIENCY Award" of 
Fleet Owner magazine, consisting of plaque 
and purple and gold pennant, has been won 
by The E. Kahn's Sons Co., Cincinnati, which 
competed internationally with 700 com- 
panies. Kahn's trucks and passenger cars 
traveled more than 2,000,000 miles last year, 
and efficient fleet management kept mileage 
per gallon of gasoline at outstandingly high 
level. Photo shows Paul Haines (right), 
Kahn's fleet superintendent, being congratu- 
lated by Louis Kahn, executive vice president. 





ton retired from the Veterinary Corps 
as a colonel in 1946 and resumed 
his USDA post in Milwaukee. 


The Meat and Poultry Purveyors 
Association, Inc., New York City, will 
hold its annual meeting on Tuesday, 
November 19, at the One Fifth Ave- 
nue Hotel, ALFRED LOWENSTEIN of 
J. Lowenstein & Son, association pres- 
ident, announced. The impact of re- 
cent legislation, particularly the fed- 
eral Poultry Products Inspection Act, 
will be discussed. The new federal 
law will virtually outlaw the New 
York dressed (plucked but not evis- 
cerated) bird, a large seller in the 
New York area, according to industry 
spokesmen. 


Geo. A. Hormel & Co. is promot- 
ing its home town of Austin, Minn., 
as a site for industry in a one-page 
advertisement in the November issue 
of the Reader's Digest. The unusual 
ad, headed “A good town to GROW 
in,” hails “the unique flavor and char- 
acter of Austin which deserves to be 
brought to the attention of other in- 
dustries and other manufacturers look- 
ing for the ideal Midwest ‘Home 
Town’ where they can put down roots 
and ‘grow as Hormel has.” Batten, 
Barton, Durstine’ & Osborn, Inc., is 
the advertising agency. 


IsapoRE FLEEKOP, head of Flee- 
kop’s Wholesale Meats, Philadelphia, 
has been selected to receive the “Man 
of the Year” award of the Israeli 
Lodge, B’nai Brith, Philadelphia, in 
recognition of his 21, years of philan- 
thropic service to the community. 











The presentation will be made at a 
$100-a-plate dinner in Fleekop’s 
honor at the Bellevue-Stratford Hotel 
on November 13. Proceeds of the 
dinner will go to the Hillel Founda- 
tion of B'nai Brith. 

Jacob E. Decker & Sons, Inc., Dal- 
las, Tex., saluted Rospert Rem, the 
plant’s top salesman, with a “Robert 
Reid Week” beginning October 28. 
Reid also was guest of honor at a 
banquet of the Texas Retail Grocers 
Association in Dallas. 


Leroy CrayTon, president of 
Crayton’s Products, Inc., Cleveland, 
has been appointed to the board of 
trustees of Highland View Hospital 
by the county board of commissioners. 


Joun Hess, sr., of Hess Meat Co., 
St. Louis, and his wife celebrated 
their 50th wedding anniversary. 


Marvin Tua of Penn Beef Co., 
Chester, Pa., is one of the officers of 
a new business corporation establish- 
ing the Doylestown Country Fair, an 
all-inclusive shopping center at 
Doylestown, Pa. 


Dr. Epwarp N. Tierney, who re- 
tired October 31 as chief of the 
special projects 
section, Meat In- 
spection Division, 
after more than 
46 years of fed- 
eral meat inspec- 
tion service, re- 
ceived one of the 
Department of 
Agriculture’s 
highest honors 
this year. A su- 
perior service 
award was presented to him last May 
“for skill in public administration and 
international and intergovernmental 
relations in handling an essential part 
of the Department’s complex problems 
involving exportation and importation 
of meat and meat food products.” 
Dr. Tierney, a graduate of Chicago 
Veterinary College, joined the USDA 
in 1911 and served as inspector in 
charge of meat inspection in several 
cities. He was assigned to the Wash- 
ington headquarters of the Meat In- 
spection Division in August, 1935, 
and worked in every section of that 
office before becoming chief of special 
projects in 1941. rege 


Dr. M. D. MrrcHett has ‘been ap- 
pointed South Dakota state veterina- 
rian and executive secretary of the 
state livestock sanitary board. 

Don Manon of Des Moines was 
re-elected president of the National 
Brotherhood of Packinghouse Work- 
ers at the independent union’s 19th 


DR. TIERNEY 


St 


annual convention in Kansas City. 
Delegates amended the union’s con- 
stitution to include dairy workers and 
employes in other food processing 
and distribution industries. 


Samuels & Co., Inc., Dallas, Tex., 
is offering the services of a home 
economist for group discussions and 
demonstrations at meetings of civic 
groups and women’s clubs. 


Louis WaxMan, president of Co- 
lonial Beef Co., Philadelphia, has 
been elected assistant secretary-treas- 
urer of the Golden Slipper Square 
Club Camp for needy boys and girls. 


DEATHS 


CLARENCE A. Warprvp, 56, presi- 
dent and general manager of Ward- 
rup Provision Co., Harlan, Ky., was 
killed in an automobile accident. Sur- 
vivors include his widow, C.ara, 
who is vice president of the company. 
Wardrup also was owner of Wardrup 
Packing Co., Blackey, Ky. 


WiiuiaM F. Peters, 62, chairman 
of the board of Peters Meat Prod- 
ucts, Inc., St. Paul, Minn., died No- 
vember 3. He had suffered a heart 
attack five days earlier. Peters also 
was vice president of the Minnesota 
State Bank and vice president of the 
St. Paul Hockey Club. His son, W. 





RICHARD, is vice president of Peters 
Meat Products, and a brother, 
Rosert E., is president and general 
manager. Also surviving are his 
widow, Marre; his mother, Mrs. 
G. F. Perers; another brother, RALPH 
J., and five sisters. 


J. Georce O’Brien, packaging and 
purchasing consultant for Peet Pack- 
ing Co., Chesaning, Mich., died No- 
vember 5. 


Eart McCLanaHan, 73, former as- 
sistant secretary of Armour and Com- 
pany, Chicago, died November 2, He 
retired seven years ago after 30 years 
with Armour. The widow, FLORENCE, 
and a daughter survive. 


MIcHAEL J. MANNEBACH, 77, found- 
er of a Chicago wholesale meat firm 
bearing his name, died November 1. 


ALBERT HELLER, 87, one of the 
founders of B. Heller & Co., Chicago, 
manufacturer of seasonings and other 
ingredients for the meat industry, has 
passed away. He and his brother, 
the late BENJAMIN HELLER, estab- 
lished the company more than 60 
years ago. Albert Heller was presi- 
dent and chairman of the board be- 
fore his retirement. He is survived 
by the widow; a son, JAMEs R., now 
board chairman of B. Heller & Co., 
and a daughter, Mrs, JEAN STRAUss. 


Mississippi Packer Is Host 
For Hog Field Day, Show 


Opportunities for further expansion 
of hog production in the Meridian 
(Miss.) area were emphasized at the 
Lauderdale County ag Field Day 
and Market Hog Show, held recently 
at the plant of Owen Bros, Packing 
Co., Meridian. 

Owen Bros. provided a carcass dis. 
play, lunch and prizes as well as the 
meeting place. R. C. Mollett, mang. 
ger of Owen Bros., said the 
requires 800 to 1,200 hogs pera 
throughout the year and gets about 
80 per cent of them from withip 
Mississippi. Mollet discussed 
grading and evaluation. eo 

“Hogs are one of the golden op 
portunities that we have today te 
better our agriculture income,” ; 
Si Corley, commissioner of agricultur 
for Mississippi. With reduced cotton 
acreage, grains grown on much of 
the remaining land can be 
profitably through hogs, cattle, sheg 
and poultry, he pointed out. one 
speakers emphasized the importance 
of producing meat-type hogs to sit 
isfy consumer demands. 

The event was attended by 85 hog 
producers and agricultural worker 
from several Mississippi and Alabama 
counties, 






















furnished with each bearing. 





52 


SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 


Write now for new free Catalog and 


THE SPECIALTY MANUFACTURERS 

3946 Willow Road °« 
Gladstone 5-7240 (Chicago) 

SCOOTHSCHOSSHSHOHSHSHSHSHSHOHEEHEHOOOOOOOOOOOOOOOOOCOOEES 


Plate Ordering Guide 


Schiller Park, Illinois 
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THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicage 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


(J Check is enclosed 


C Please mail me invoice 
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HOSE meat organizations which 

cite rising costs and narrow mar- 

gins as reasons why profits are 
declining, may gain new inspiration 
by a look at a comparatively young 
sausage manufacturing concern which 
is developing successfully. 

On August 1 the Horman Meat Co. 
of Marshall, Mo., considerably’ in- 
creased its capacity by expanding op- 
erations into a new three-story and 
basement addition. The main reason 
was the start of slicing and packag- 
ing 17 luncheon meat items. The ad- 
dition also provided room for hold- 
ing frozen product, expansion of fresh 
meat fabrication, shipping facilities 
and a new engine room. A new boiler 
is being installed in a new power 
house adjoining the rear of the main 
structure. The sausage kitchen has 
been remodeled and new machinery 
purchased. 

When Horman’s, an_ established 
meat jobbing business, first thought 
of going into sausage manufacturing 
in 1948, the firm began by adding 
a 70 x 80 ft. building with cooler and 
storage space for future needs. Con- 
struction included an enclosed load- 
ing dock and adequate office. In 
1951, upon completion of a 40 x 50 
ft. kitchen, the concern cautiously 
started manufacture of 2,000 Ibs. of 
sausage a week. Now, only seven 
years later, the plant has 40 employes 
and a capacity of 50,000 Ibs. of sau- 
sage weekly. Plans are already in 
Process to double the plant’s output 


of processed meats within the next 
five years. 

A. H. Horman, owner and active 
head of the business, says that de- 
mand for the firm’s sausage products 
has been kept considerably ahead of 
its ability to supply. He adds that this 
desirable condition has undoubtedly 
been brought about by an uncom- 
promising policy of making only one 
top grade of high quality products. 

The company has the advantage of 
having executives with long experi- 
ence in the meat field. Horman re- 
calls that in 1930 he began jobbing 
by delivering in a two-door sedan 
which he soon traded for a Chevrolet 
station wagon. The business now pos- 
sesses ten refrigerated trucks of the 
same make. His son, Elmer, general 
manager, started 19 years ago when, 
at the age of 12, he helped load 
trucks and make deliveries, E, C. Lar- 
sen, sausage supervisor, has manufac- 
tured meats for over 35 years. Wayne 
Ferrin, sales manager, has wide ex- 
perience in the preparation and dis- 
tribution of meats, 

The plant is situated in a thriving 
community 80 miles straight east of 
Kansas City and in the midst of a 
prosperous agricultural and livestock 
area. Designed by the architectural 
firm of Emil O. Bayert, Kansas City, 
the plant conforms to federal specifi- 
cations although not now under MID. 

The 28 ft. x 44 ft. addition is con- 
structed of steel and poured concrete 
with a brick exterior and inner walls 
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ABOVE: New addition to Horman plant is at right. LEFT: Product 
name stands out on labels for sliced items the firm now packages. 


Success in Sausage 
Manufacturing Venture 


finished with cream glazed tile from 
floor to ceiling. The top floor is taken 
up by a freezer large enough to allow 
the purchase of raw material in car- 
load lots. The second floor is devoted 
to slicing and wrapping luncheon 
meats and wrapping wieners. Bon- 
ing, fabricating and men’s welfare 
facilities are on the ground level, 
while refrigeration machinery and a 
women’s locker room are in the base- 
ment. Travel between the levels is 
by a self-service hydraulic elevator 
equipped with a 7 x 8 ft. cage trav- 





HANGING RACKS are built of lengths of 


preformed stainless steel in the plant. 


Chine og 








eling at the rate of 75 fpm. Supplier 
is the Rotary Lift Co., Memphis. 

In the new slicing department most 
items are prepared in 6-0z. packages 
wrapped in clear Saran film. Ex- 
ceptions include bologna, which is 
wrapped in both 6-oz. and 1-lb. por- 
tions; cooked ham in 4-0z. packages, 
and a 1-lb. variety pack containing 
four different kinds of meat which 
are changed according to the season. 
New equipment for slicing includes 
a U. S. loaf slicer, Miller and Miller 
moving belt wrapping table, Exact 
Weight over-and-under scales, auto- 
matic sealers and shrink tunnel, and 
a Kiwi dater. 

The trademark carried on all pack- 
aging. advertising and on truck pan- 
els is an outline of the state of Mis- 
souri filled in with a bright yellow 
and bordered with red against a 
white background. The possessive 
name of the company is printed in 
underscored red script across the cen- 
ter of the yellow field. A new design 
for sliced meat labels was developed 
by Miller and Miller in coopera- 
tion with company officials, The prod- 
uct is identified by large white letters 
on a dark brown rectangle. The rec- 
tangle is impressed over a realistic 
lithographic illustration of the prod- 
uct in the container. 

“Horman’s” brand wieners are 
wrapped in 1-lb. packages containing 
10 links and in bulk in 6-lb. car- 
tons. The 1-lb. packages are formed 
in two layers secured with a self- 
locking printed cardboard collar which 
is overwrapped with clear cellulose 
sealed with Great Lakes hand irons. 
“Family” brand wieners are packed 
25 links in three layers in a shallow 
cardboard tray secured with a tight 
overlay of clear film. This 40-oz. 
package was developed to supplv 
dealers with an even-money unit sell- 
ing for $1.00. 

Sausage kitchen rearrangement was 
made possible by moving the wiener 


wrapping line, boning and fabricat- 
ing cooler, and shipping department 
into the new structure. Expanded 
sausage facilities include a Boss si- 
lent cutter; Buffalo converter and 
mixer; Hydrauslicer; 2 large stuffers; 
TY linkers, and four smokehouses. 
Of 12 loaves manufactured, the 


A. C. HORMAN (left) and his son confer 


over the Provisioner's "Yellow Sheet." 


most popular is a 6-lb. liver loaf 
wrapped in ¥%-in. of fat back which 
accentuates the slightly pinkish cast 
of the meat when sliced. Next in de- 
mand is a mock chicken loaf and this 
is followed by a high quality souse 
made in 6-lb. loaves containing large 
chunks of lean meat and _ attractive 





SPEEDY slicing and wrapping line for luncheon meats terminates with a shrink tunnel. 
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MEATS FABRICATED for restaurants and institutions are shown by sales manager Ferrin 
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quantities of pickles and pimentos. 

Deliveries are made over a 106. 
mile radius in trucks with bodies 
made by American Body Co., Kansas 
City, and Kold-Hold refrigeration, 
Two trucks work out of a branch in 
Kansas City. All trucks deliver ona 
peddler basis. Horman’s believes that 
this method of selling is preferable 
because it takes some gamble out of 
retailing by minimizing the need for 
forecasting sales. The dealer also has 
an opportunity to see and taste, if he 
desires, the exact items that he is pur 
chasing, says sales manager Ferrin, 
The trucks are loaded by a night 
shipping gang to a regular inventory 
plus special orders. 

While advertising is usually held 
to a minimum, a half-hour TV pro 
gram and other promotion will soo 
be started to publicize a new line of 
fresh meats and wiener packaging. In 
store demonstrations the company 
passes out wiener samples of a halt 
link between half slices of bread, To 
make the required half slices readily 
available sliced loaves of bread are 
sawed lengthwise. 


One innovation in the plant is th , 


use of perforated stainless steel mem 
bers in construction of racks and t 
ble bases. These can be assembled 
by inexperienced help into any 
quired form. This stamped metal # 
furnished by the Dexion division d 
the Acme Steel Corp. and is said t 
be light in weight and easy to cleat. 
Floors are cleaned and labor savel 
with a new style squeegee. Made % 
in. long, the blade is curved for grett 
er efficiency in moving water and meat 
scraps. It is double-edged, rev 
in action and conforms to unevél 
floor surfaces. Supplier is the 
Manufacturing Co. of St. Louis, Me 
Older refrigeration equipment bs 
been replaced \and augmented in ® 
efficient new installation in the bas 
ment of the new building. Here # 
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OFF THE SHELF 
IN A HURRY! 

















Be ey 
Continental’s superior lithography 


on meat cans makes them 








outstanding self-service sellers 7 


Your luncheon meat will travel from shelf to basket faster— 
and more frequently —when it’s packed in a colorful Continental 
meat can. This silent salesman has sales appeal “written all 

over it” by the master lithographers of Continental. The __ 
lithography dramatically displays any message you wish to tell, 
and any illustration you wish to show. Let our craftsmen. 

work with your designers to create a meat can that will literally 
make your product jump from shelf to sales! 














NEW KING SIZE Continental luncheon 
meat cans are available in the new 
economical 16-ounce King Size as well 
as standard 12-ounce size. 











QUALITY 









“ AS E CONTINENTAL 
| : as —) SERVICE CAN COMPANY 
‘ 
= y A ' Eastern Division: 100 E. 42nd St., New York 17 


Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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NEW Koch 


"K” trimming tables 


Exclusive “K” frame gives convenient, under-the-table space 


for drums and boxes. . . right at your finger tips! 


@ HEAVY-DUTY CONSTRUCTION 


e@ WELDED STEEL ANGLE FRAME 
WITH TUBULAR LEGS 


@ ONE-PIECE STAINLESS STEEL TOP 
@ SANITARY, ROUNDED CORNERS 
@ CHOICE OF CUTTING BOARDS 
@ ADJUSTABLE LEG LEVELERS 


Here’s the first real NEWS in cutting tables in years. It’s the new Koch Trimming 
Tables with the exclusive ‘“K” frame. 

Cross braces beneath the table are recessed to give the worker more freedom .. . 
nothing is in the way to interfere with the worker’s feet and legs. Drums, boxes, 
and trucks go conveniently under the table . . . right at the worker’s finger tips. 
Koch “K” Tables make work faster, easier, more convenient. 

Koch “K” Tables come in a complete range of standard sizes: 6, 8, 10, 12, and 14 ft. 
lengths. Table tops of 14-gauge polished stainless steel. 24-in. wide metal working 
surface, with 10-in. high back guard. All corners rounded for easy cleaning. 

with either standard 18-in. wide removable cutting boards, or with new U. S. Royal 
cutting boards (at additional cost). 

No. 2290—10-ft. Trimming Table with maple cutting board, 

ship. wt. about 500-Ib $335 





Write for prices on other size tables, and remember, KOCH will custom-build tables 
te your exact specifications—any size, any type. Write today . .. send your re- 
quirements, and KOCH will furnish you a drawing and quotation, without cost or 
obligation. 


FREE CATALOG Send today f 
new 100-page KOCH CA’ TALOG. Scetuias over 2200 items 


. equipment for slaughtering, curing and smoking, lard 


rendering, sausage making, cutting and processing. 


KOC 


2518 Holmes, Kansas City 8, Mo. 


EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 
Phone Victor 2-3788 


your FREE copy of the 





located three inter-connected and gy. 
tomatically-controlled two-cylindg 
Frick compressors and an accom 
ing Recold evaporative condenser 
supplied by the Recold Engi 

Co., Los Angeles. All piping for th: 
Freon 12 system is of copper. Freeze 


NEW SQUEEGEE is used at Horman’s, 


rooms are cooled by Recold blower 
units mechanically defrosted by hot 
gas under the control of electronic 
timing devices. Cooling in the highe 
temperature rooms is done by Geb 
hardt ceiling units. Discharge pre 
sure from the compressors is 100 psi. 
with 25 psi. suction pressure on the 
cooler evaporators and 10 on freezers. 


Collinsville Man Heads 
California Beef Council 


Harvey McDougal of Collinsville, 
Calif., was elected president of the 
new California Beef Council at the 
group's organizational meeting in 
Sacramento. A. H. Clarke of Soledad 
was chosen as vice chairman, and 
Carl L. Garrison of San Franeiseo 
was named temporary secretary. 

A 1957 statute authorizes the coul- 
cil to conduct educational and prom 
tional programs, financed by the i 
dustry, for the purpose of in 
the use and consumption of beef at 
beef products. 

The 19-member council selec 
San Francisco as its headquarters and 
named committees to review 
space, develop .a budget and inter 
view candidates for council manage 
The next meeting was set for Deceir 
ber 11 in San Francisco. 
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three easy 
steps to bigger 
profits 














6 wv. 
i steaks in Age-It f ks th hly —ab wes ks. individu- 
1. agin ype etna sid 2. DRAIN pe aaae ame drip an 3. FREEZE: ;,; lak Geka Gees 


grade and thickness of cut. to remove excess solution. as possible for maximum color retention. 





, Now, it’s so easy to boost your portion steak sales | economical, too—costs you less than two cents 
| and profits! Thanks to Age-It, you can offer lower _ per pound of meat. 


llinsville 4 cost steaks of assured tenderness. Age-It, the proven Try it! Just follow the simple directions—dip . . . 
t of the tenderizer, provides uniformity of texture—en- drain... freeze. You'll be amazed at the immediate 
il at the hances the true steak flavor of every cut. With results in your profit picture! Contact your nearest 
_ Age-It, you can freeze high-profit steaks from utility, | Huron office for the name and address of the Age-It 
on, a commercial, or even high-cutter beef. And it’s so distributor in your area. 





VHA 57-2 







Virginia Cellulose Department 
HERCULES POWDER CQMPANY 


INCORPORATED 


900 ‘Market Street, Wilmington 99, Delaware 
The Only Source of a Complete Line HURON HVP® - AGE-IT - HURON MSG 
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latex-impregnated paper, they come in gangs of 4. 





average day’s kill is 


Mark carcasses faster! Get FREE samples of — 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 
for one day’s kill. Test these amazing labels that slap on . 
tight . . . pull off clean as a whistle for inspection. Made of strong, 


. Stick 


() Send me enough free samples for one day's kill. Our 





( Send me information about other tags & labels. 

















Name 

Firm Title 
Address 

City State 











THE NATIONAL TAG CO., 344 S. Patterson Blvd., Dayton 1,Ohio 











for effective 


packaging IDEAS 


Plate me (titel 
E=eRSsS 


PACK 2ce 


INCORPORATED 


108 E. CENTENNIAL e MUNCIE, IND. ¢ ATLAS 2-0578 
573 WEST STREET e NEW YORK CITY © ALGONQUIN 5-8726 


CREATIVE LITHOGRAPHY FOR THE MEAT INDUSTRY 





look to 











Complete Engineering Service 
with 
Blue Chip Expellers 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 





Flashes on 

















THE RATH PACKING CO., WATERLOO, IOWA Haze 
60 





BLACK HAWK 


MEATS 


N 
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suppliers 


LEWIS-SHEPARD PRODUCTS 
INC.; JoHn J. Boye, jr., has been 
appointed exclusive sales and service 
representative in the Columbus, Ohio, 
area by the producer of electric fork 
trucks. Boyle will maintain compleig 
sales and service facilities at 4099 
East Main Street, Columbus. He 
previously assistant to the vice pres 
dent and general sales manager gp 
the company’s general office in Wa 
tertown, Mass. 4 


ALF BODY CORP.: This wholly: 
owned subsidiary of American 
France Corp. of Elmira, N. Y 
operating the Herman Body 
St. Louis, announces the follo 
ecutive appointments: J. C. Esmam 
vice president and general managej 
W. C. IrisH, general sales managen 
and I. W. Busse, assistant gener 
sales manager. Esher was forme 
vice president of the Herman Bé 
Co.; Irish was formerly manager, lo 
motive sales department of the Ba 
win-Lima-Hamilton Corp., and Bus 
has been in the Herman sales organ 
zation for eight years. 


PURE CARBONIC CO.: Dona 
C. Gires, formerly branch manager 
of Pureco’s Seattle district, has be 
appointed district manager at Ber 
ley, Calif. Pure Carbonic Co. #@ 
division of Air Reduction Co., Ing 
and is a major producer of carbon 
dioxide in liquid, gaseous, and -s0 
(“dry-ice”) forms for wide applick 
tion in industry. b 

MILPRINT, INC.: The appoint 
ment of Ropert H. Green to the 
sales staff has been announced by 
Bert HEFTER, vice president and 
eral manager of the Milwaukee lith 
ography and packaging firm. Green 
will represent Milprint in Chicago. 

RADIATION APPLICATIONS, 
INC.: Dr. Wotrcanc Huser has be 
come a member of the Board of AS 
sociates of this New York firm. Dt 
Huber, who is presently maintaining 
offices as an independent consultant 
in San Francisco, will also act # 
RAI’s west coast representative i 
its study of radiation preservation d 
foods and drugs. 


PACIFIC INTERMOUNTAIN EX J 
PRESS: The move of the general 
fices of this motor transportation com 
pany from 299 Aldine street, Oakland 
Calif., to 1417-Clay street, was a 
nounced by A. S. GLIKBARG, pits 
dent. The move will be completed by 
the end of the year. 




















































































PACKERS POWDER CURE. 


INTEGRATED 
safer=faster=surer 
















































Scientifically balanced by pre-matching the 
crystals of all individual ingredients to 
specific size so that perfect integration 
takes place in our 4-Way controlled process. 












‘A TIONS, Better flavor, color, shelf lite 

7p has be thru research in food chemistry 

rd of As 

zt KADI 

aintaining & 

consultant : 

30 act Schoemaker LABORATORIES 

eS Fine ingredients for the food industry 
703 W. ROOT © CHICAGO 9 

TAIN EX- j CS ILLINOIS, U.S.A. 

eneral of 

tion co SEND FOR A DRUM ON APPROVAL 

, Oakland, *Packers Powder® Cure is not made in the old fashioned mechanical mixing method 

| was at *Packers Powder® Cure is not made in the outmoded fused system of yesterday 

RG, pres: *Packers Powder® Cure is made in specially designed pulverizers and integrators 

ipleted by *Packers Powder® Cure is approved by leading chemists and scientists 
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ALL MEAT... output, exports, imports, stocks 





weeks appear below as follows: 





137,677. 








Meat Output Down; Beef Volume Up 


Production of meat under federal inspection sustained another set- 
back last week as a further cut in hog slaughter more than offset a 
small increase in slaughter of cattle and output of beef. Volume was 
also considerably smaller than last year. Inspected packers produced 
a total of 423,000,000 of meat compared with 424,000,000 Ibs. the 
previous week and 454,000,000 Ibs. for the corresponding period of 
last year. Slaughter of cattle, while u 
previous week, numbered about 23,000 head below last year. Hog slaugh- 
ter, down by about 30,000 head for the week, was about 249,000 head 
smaller than last year. Estimated slaughter and meat production by 


BEEF 
Weel: Ended Number Production 
M's Mil. Ibs. 
yea eae 219.3 
Oct. 26, 1957 _.. a 217.7 
| NR a, yea Peel 219.6 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Le ee 19.2 
Oct, i, tie... a 19.5 
Nov. 3, 1956 ee 23.7 


og _ WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
69,561. 
1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 
Dressed 
ae SRD PRA 547 
NE <a seein cies 547 
Nov. 3, | 518 
Week Ended VES 
Dressed 
SO Oe cel 120 
Se, 7 eee 122 
Nov. 3, 1956 124 


by a small margin over the 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,295 172.8 
1,325 175.2 
1,544 197.7 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
254 11.4 423 
265 11.7 424 
297 13.4 454 


HOGS 
Live Dressed 
232 133 
230 132 
226 128 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
% 45 eee 40.0 
bi) 44 fins 41.0 
95 45 14.4 50.2 








Sees Uncertain Demand For 
Beef During Coming Year 


Demand for beef is uncertain dur- 
ing the coming year because of lay- 
offs, rumors of layoffs and uncertainty 
in the business world, L. H. Simerl, 
agricultural economist at the Univer- 
sity of Illinois, told visitors at the an- 
nual cattle feeders day at Urbana, 
Ill., last week. 

Speaking to more than 1,000 farm- 
ers in attendence, Simerl said: “Con- 
sumer demand for the high choice 
and prime beef seems to be less 
strong this fall than a year ago. This 
change reflects the uncertain business 
outlook and a more cautious spending 
policy on the part of the high-income 
group. The next trend in the demand 
for highly finished beef is uncertain. 

“Demand for other grades of beef 
remains very strong. Some workers 
have been laid off in recent weeks, 
but this is a normal situation even 
during periods of high-level prosper- 
ity and business volume. 

“Judging from past history, the sea- 


62 


sons in which cattle prices are most 
likely to be good are as follows: Cows 
and utility steers, March to June; 
commercial and good steers and heif- 
ers, May to July; choice steers and 
heifers, July to October; and prime 
steers, September to January,” he 
pointed out. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
October 31 totaled 15,014,219 Ibs., 
according to the Chicago Board of 
Trade. This volume compared with 
27,420,152 Ibs. in storage on Sep- 
tember 30 and 40,179,357 Ibs. on Oc- 
tober 31 last year. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Oct. 31 Sept. 30 Oct. 31 
1957 1957 1956 
PB. Tasd (a)... SOBER.  - nccere 2,401,742 
P.S. Lard (b).. 6,730,754 19,384,582 27,549,179 
Dry Rendered 
LOM Oy... « RAO adeeb) xo lessen 
Dry Rendered 
Lard (b) ... 475,997 6,072,570 8,065,621 
Other Lard ... 2,525,400 1,963,000 2,162,815 


TOTAL LARD.15,014,219 27,420,152 40,179,357 





(a) Made since Oct. 1, 1957. 
(b) Made previous to Oct. 1, 1957. 
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AMI PROVISION STOCKS 


Pork stocks as reported to the 
American Meat Institute, totaled 99. 
400,000 Ibs. on Nov. 2. This volume 
was 18 per cent below the 113,000, 
000 Ibs. in stock a year earlier, 

Stocks of lard and rendered pork 
fat at 39,600,000 Ibs. compared with 
48,600,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of hie three 


weeks before and a year earlier, 


Nov. 2 stocks ag 
Percentages of 


inventories on 
Oct. 12 Nov. 8 
HAMS: 1957 1956 
Cured, S.P.-D.C. .........6. 100 0 
Frozen for cure, S.P.-D.C....111 5 
TOME DAMS ob 0c cose ccusbae 105 6 
PICNICS: 
a OE So 1 oe eee nee 100 88 
Frozen for cure, S.P.-D.C....133 a 
Total: DICKIOR ~~ 6. 60's os.65:d kewnes 113 61 
BELLIES: f 
Cee, “WB occ gave wetomane 149 104 
Frozen for cure, D.S. ........ .. “a 
Cured, 8.P.-D.C. ........... 98 1?) 
Frozen for cure, S.P.-D.C. ...204 “4 
OTHER CURED MEATS: 
Cured and in cure .......... 96 * 
Wrosen for Cure .....00sc0ses 115 Pra 
Total other .....0ccccccccees 100 88 
FAT BACKS: 
RS MO. hs cccenscccennwe 92 u“ 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total ... 99 15 
TOT. ALL PORK MEATS ..... 111 82 
AR BE Pe 6 bd Ove ste 96 8 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on October 31 totaled 
4,246,423 Ibs. of pork, the St. Louis 
Livestock Exchange has _ reported. 
This volume compared with closing 
September stocks of 4,688,971 Ibs 
and 5,282,326 Ibs. at the close of 
October, last year, Lard _ stocks 
amounted to 1,921,678 lbs. compared 
with 1,992,607 Ibs. a month befor 
and 2,688,285 Ibs. a year earlier. Arei 
hog slaughter numbered 396,378 head 
in October as against 342,199 in 
tember and 433,766 in October I 


Meat Index Edges Upward — 


Price adjustments in meat during 
the week ended October 29 resulted 
in a fractional rise in the wholesale 
price index to 90.4 from the 89.8 a 
erage for the week before, the Bureat 
of Labor Statistics has reported. The 
average primary market price inde 
settled a shade to 117.5 from 1M 
for the week before. The same i 
dexes for the corresponding pet 


last year were 80.5 and 1149, re 


spectively. Current indexes were @ 
culated on the basis of the 194% 


average of 100 per cent. Ee 
ce 
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__PROCESSED MEATS. . . SUPPLIES 





Commercial Meat Output In September 


Up Shade Over August, Year Earlier 


RODUCTION of meat at com- 

mercial slaughter plants totaled 
9,095,000,000 Ibs. in September, 
according to the Crop Reporting 
Board. This volume represented a 
small increase over the August output 
of 2,082,000,000 Ibs. and last year’s 
volume of 2,070,000,000 Ibs. in Sep- 
tember. Commercial meat production 
includes slaughter in federally in- 
spected plants and other wholesale 
and retail establishments, but not 
slaughter on farms and ranches. 

Volume of output for the first nine 
months of 1957 aggregated 18,950,- 
000,000 Ibs. for a 3 per cent decrease 
from the 19,517,000,000 Ibs, produced 
in the same period of last year. Of 
the January-September 1957 total, 
10,435,000,000 Ibs. were beef, 1,088,- 
000,000 Ibs. veal, 6,897,000,000 Ibs. 
pork, and 530,000,000 Ibs. lamb and 
mutton. Output for the period last 
year consisted of 10,442,000,000 Ibs. 
of beef, 1,120,000,000 Ibs. veal, 7,- 
412,000,000 Ibs. pork, and 543,000,- 
000 Ibs. lamb and mutton. 

Aggregate slaughter for the year 
included 19,751,000 head of cattle 
compared with 19,700,300 last year; 


4 per cent drop from August volume 
of 1,195,000,000 Ibs., but a 4 per 
cent gain over the 1,105,000,000 Ibs. 
produced in September last year. Cat- 
tle slaughter at 2,206,400 head was 
down by about 5 per cent from the 
2,316,800 head in August, but a tri- 
fle larger than last year’s September 
kill of 2,201,400 head. 

Production of veal in September 
totaled 130,000,000 Ibs. compared 
with 137,000,000 Ibs. in August and 
140,000,000 Ibs. in September of last 
year. Slaughter of the young stock 
numbered 1,039,900, 1,005,700 and 
1,088,400 head for the three periods, 
respectively, 

Output of pork rose 10 per cent 
in September to 760,000,000 Ibs. over 
the August volume of 694,000,000 
Ibs., but lagged a shade under last 
year’s production of 767,000,000 Ibs. 
for the month. Slaughter for the 
month numbered 5,995,700 hogs com- 
pared with 5,309,400 in August and 
5,969,300 in September last year. 

Lard production for the month to- 
taled 173,000,000 Ibs. compared with 
159,000,000 Ibs. in August and 177,- 
000,000 Ibs. last year. Grand total 





ber last year. Slaughter of sheep and 
lambs numbered 1,243,100 head com- 
pared with 1,259,000 in August and 
1,317,600 last year. 


California Top Cattle, Sheep 
Slaughter State; lowa, Hogs 


California led the nation in slaugh- 
ter of cattle and sheep during Sep- 
tember, while Corn Belt states topped 
in slaughter of calves and hogs. Pack- 
ers in California slaughtered a total 
of 203,000 head of cattle during the 
month. Illinois ‘placed second with 
181,000 and Iowa’s 169,000 ranked 
it third. Kill in California was down 
from last year, while the other rank- 
ing states showed gains. 

Wisconsin, with much of its dairy 
calf crop going to veal, topped the 
list with a slaughter of 110,000 calves. 
Texas and New York, always strong 
competitors, tied for second place 
with 98,000 each. Third-place Penn- 
sylvania reported a kill of 74,000 
head for the Keystone state. 

Iowa was far out in front in hog 
slaughter, reporting a kill of 1,057,- 
000 porkers, followed in that order 
by Illinois and Minnesota, with 484,- 
000 and 482,000, respectively. Hog 
slaughter was up in Minnesota and 
Iowa while that in Illinois was down 

































) ; 
NS 8,819,300 calves compared with 9,- output of the product through Sep- from last year. 
uis ani § 031,100 last year; 52,236,700 hogs tember at 1,729,000,000 Ibs. was California stood out in slaughter of 
totaled § compared with 56,511,500 last year, down by about 7 per cent from 1.- sheep and lambs, with 183,000, fol- 
t. Louis B and 11,398,800 sheep and lambs 861,000,000 Ibs. last year. lowed by 140,000 in Colorado, and 
eported. @ compared with 11,909,900 head Output of lamb and mutton 99,000 ‘in Iowa. Slaughter of the ani- 
closing § slaughtered last year. amounted to 56,000,000 Ibs., the same mals was up in California and Colo- 
971 Ths. Beef production in September as for August, but a trifle below the rado, but down in Iowa, from the 
close of § amounted to 1,149,000,000 Ibs. for a 57,000,000 Ibs. produced in Septem- numbers slaughtered last year. 
| stocks 
ompared DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS ae a al pov gy 
1 before ; lb. Whol G d (1.¢.1. prices quoted to manu- Export, 34 in. cut .... 48@ 58 
ier. Area 4 “= Lib. roll — ene a @sixs PR a pa pyle 19 r oa facturers of sausage) Large prime, 34 in. .. 35@ 39 
ier. 8 Pork saus., 8.¢. 1-Ib. pk..51 @B57 Cominos seed ... 40 46 Beef rounds: (Per set) psc grin non Sin. .... =e a! 
378 head Franks, 8.¢., 1-Ib. pk...60% @64 Mustard seed lear, 29/35 mm. .....1.05@1.35 aie cx uae 55@ 60 
i Franks, skinless, fancy ae Clear, 35/38 mm 1.00@1.15 gyre cap off ..... @ 10 
) in na RE -++46 os cated kia ae Clear. 35/40 mm. 85@1-10 Hog skips ........... 
ogna, ig, (bulk)...44 @ob Oregano ........ 4 ear, MM, 2.00 A 4 
er I Bologna, art. cas, bulk..38%@40  OreKane 4 Clear. 40/44 mm, ....1.80@1.69 Sheep, casings: (Per hank) 
Bologna, a.c, sliced, Morocco. No. 1 21 25 Clear, 44 mm./up ....1.95@2.50 26 bbs th oh 6.05@6.30 
@Tos., doz. .......... 2.90@3.00 oo Not clear, 40 mm./dn. 65@ 75 24/26 mm. ........... "TRAB.O 
Smoked liver, h.b. bulk.47 @57 Marjoram, French 69 74 Not clear. 40 mm./up.. 75@ 85 SEM MRS cn scene 4.TK@5.25 
| re Sage, Dalmatian, ° : SR WE ns nckennes 4.10@4.45 
ard Smoked liver, a.c., bulk.40%@44 . 2.80@3.25 
Polish saus, smoked....62 @66 Mek cine ce 64 Beef weasands: (Bath) a a . 25 
New Eng, lunch spec...61 @68 No. 1, 24 in./up ...... 183@ 16 IO/TS: MMR con escceeese 1.45@2.30 
t during New Eng. lunch spec., iam SPICES No. 1, 22 in./up 1.1... 9@ 14 
Sliced, 6-Toz., doz..... - < ddles: Per set 
resulted Olive loaf, bulk........ 48%@51 (Basis, Chicago, original barrels, <a a in./up. Su0es.45 CURING MATERIALS 
vholesale 0.L., sliced, 6-7oz., doz.. .3.36@3.55 bags, bales) Spec. wide, 24-21% in.2 Nitrite of soda, in 400-Ib. Owt. 
9.8 Roper at nih cotter Whole Ground Spec. med., 1%-2% in..1.50@1.60 “'nhi* Gel. or f.0.b, Chgo. .$11.98 
be PL. sliced, 6-7 o2., doz..4.00@4.44 Allspice, prime ..... 78 Narrow, 1% in./dn. ...1.00@1.05 pure rr. gran. nitrate 
e Bureal Pickle & pimiento loaf. .39% @46 esifted ...s.seee 95 Beef bung caps: (Bach) Of COME, ccs sncsceseecanes 5.65 
ed. The Me 7 -*?-- sliced, 6-7oz., doz. 3.20@3.36 Chill. pepper ...... .. = Clear, 5 in./up ...... S6@ <o .: Peep: 98. powdered, eee 
f Cloves, Zanzibar .... 67 78 pseu tty = Ply +4 = Salt, paper ‘sacked. f.o.b. 
ce inde DRY SAUSAGE Ginger, Jam., unbl.. 92 1.01 Clear. 8%-4 inch |.... 15@ 16 Chgo., gran. carlots, ton. . 30.00 
ym LIT § ag > Teg aa canes + Not clear, 4% inch/up 18@ 21 oe bea bag oo » 90.00 
watt, Indies fees 3.90 Beef bladders, salted: (Bach) | niin: 
CeO esen esos ‘ cy. ee . 
ial: sk 33 He IE a rb ig Raw, $6 basis, f.0.b. N. ¥... 6.17 
oO ee West India nutmeg .. 2.70 5%-6% inch, inflated.. 12@ 13 Refined standard cane 
. B.C, Paprika, Amer. No.1 .. 48 gran. basis (Chgo.) ..... 8.70 
Salami, Genoa Paprika, Spanish ... .. 88 Pork casings: (Per hank) Packers, curing sugar, 100 
Salami, cooked Cayenne pepper .... .. 62 29 mm./down ........ 4.50@4.75 Ib. bags, f.0.b. Reserve, 
(Oa Pepper: 2 Serer, |... ee” Fe Pe Sa Rr 
Pee ei ts sesscccx OROTOR.  TRMNE MBs. Loc .a<e es 37 ocala keto 
treccscceceseee S2@ 84 White ............ 53 wai tijambeen lose. dhaetoeces.o 
Biiicecsccesss. SMR OO: COMMIT Saer tecoars 43 pee 
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Fresh 


J/L 


- eC 


90@95..... 


BEEF HAM SETS 


CHICAGO 


November 5, 1957 


WHOLESALE FRESH MEATS 


COW & BULL TENDERLOINS 


(le 
C-C Grade Froz. C/L Prime, 
Cow, 3/dn. ..... 55 Prime, 
Cow, 3/4 ...... 72 Choice, 
Cow, 4/6. .ice.. 78 Choice, 
Cow, 5/up ..... 85 Good, 
Bull, 5/up ..... 85 Stand., 
Utility. 
Cull, 


60/125 


BEEF PRODUCTS 








CARCASS BEEF (Frozen, carlots, Ib.) 

Steers, gen. range: (carlots, Ib.) Eee roa tg 1, aes. ty 
Prime, 760/800 ...... 42n “es tig apa ea a Hh g 
Choice, 500/600"... RRS, oregano ange ~y? 18%4a 

rapes 7 y $ egular, 35/50’s 16 
Choice, 600/700 .....: 39 ~=@40 Livers, selected, 35/50’s 21% 
Choice, 700/800 .....39 @40 Li « lded, 100’ 12 3 
Good, 500/600 ...... 37 4a Le giana 7 JENS 
Good: 600/700 37% Lips, unscalded, 100's.. 11%n 
Bull oot EU BSR SSe.* 2 Tripe, scalded, 100's .. 7a 
Commercial cow ... 30 ao oe. 100's ... 7% 
Canner-cuter cow :26%4 @26% Tangs. 100 ......... 7% 
TEEN SEE - Fin vances 5 
PRIMAL BEEF CUTS 

hea FANCY MEATS 
rime: (Lb.) 

Rounds, all wts. 4914n (Icl_ prices, Ib.) 

Trimmed loins, Beef tongues, corned .. 30% 
50/70 Ibs. (lel) ..75 @88 Veal breads, 

Square chucks, under 12 oz. ........ 71 
50/70 Ibs, (Icl) ... 37 a eee 91 

Arm chucks, 80/ 110. 35 Calf tongues, 1-lb./dn.. 19 

Ribs, 25/35 ‘lel) .. BT @59 Oxtails, fresh, select .. 19 

Briskets (lcl) “b= ap eRe ane 

meyer, me & veer %@17 

a oa. BEEF SAUS. MATERIALS 

maT ae FRESH 

Choice: 

Hindgtrs., 5/800 47 Canner-cutter cow (Lb.) 
Foreqtrs., 5/800 ot 33n meat, barrels ...... 36% 
Rounds, all wts. ....48 @48% Bull meat, boneless, 

Tr. loins, 50/70 (lel). 62 @70 barrels ....+-++++-+ 3916 
Sq. chucks, 70/90 37 Beef trimmings, : 
Arm chucks, 80/110. . : 35 75/85%,. barrals 30 
Briskets (Icl) ......254%2@26 Beef trimmings, 

Ribs, 25/35 (lel) ....51 @54 85/90%. barrels 33 
Navels, No. 1. ....:.. 16%@17 Boneless chucks, 

Flanks, rough No. 1. 1q DAEIONS sis vdins ives 37 

" met a Beef cheek meat. 

Good, (all wts.): trimmed, barrels .2414 @24% 
OS Onc oanh se anwae 45 @46 Shank meat, bbls. ....39 @39% 
Sq. cut chucks ..... 35% @37 Beef head meat, bbls.. 29 
ee ores See 24 @26 Veal trimmings, 

Ribs. 2... sees eee eee 46 @48 boneless, barrels ....344%4@35% 
GOS: cic ckc ch vdcci ee ee 


VEAL—SKIN OFF 


1 carcass 
90/120 
120/150 
90/120 
120/150 
90/150 
90/190 
90/190 


prices, 
Seawoe $42.00@43.00 





ewt.) 


42.00@43.00 
38.00@39.00 
38.00@39.00 
35.00@ 36.00 
30.00@31.00 


»AT@48 


Insides, 12/up, Ib. 45% 

Outsides, 8/up. Ib. ... 42% CARCASS LAMB 

Knuckles, 74%4/up, Ib... 45% (lel prices, Ib.) 
Prime, 35/45 
Bei penal 

CARCASS MUTTON eee tees 

Choice, 70/down, Ib. ..20 @21 Choice, 35/45 

Good, 70/down, Ib. ....19 @20 Choice, 45/55 

os Choice, 55/65 .. 

n—nominal, b—bid, a—asked. Good, all wts. 











































64 





Los Angeles 





FRESH BEEF (Carcass): Nov. 5 
STEER: 
Choice: 
500-600 Ibs. ......... $38.00@40.00 
oe er ee 37.50@39.00 
Good: 
500-600 Ibs. ......... 36.00@38.00 
ee ee 35.00@36.00 
Standard: 
350-600 Ibs. ........- 34.00@36.00 
cow: 
Standard, all wts. .... None quoted 
Commercial, all wts. .. 29.00@31.00 
Utility, all wts. 28.00@30.00 
Canner-cutter ......... None quoted 
Bull, util. & com’l 2.00@ 34.00 
FRESH CALF: (Skin-off) 
Choice: 
200 Ibs. down ........ 41.00@44.00 
Good: 
200 lbs. down ........ 38.00@41.00 
LAMB (Carcass): 
Prime: 
Es EO cn pevcencses 45.00@47.00 
ST Mo aeessncccun 43.00@45.00 
Choice: 
SIRS, naatvphope se 45.00@47.00 
ll os OAS 43.00@45.00 
Good, all wts. ........ 41.00@44.00 


MUTTON (Ewe): 
Choice, 70 lbs./down... 
Good, 70 lbs./down .... None quoted 


None quoted 


San Francisco 


Nov. 5 


$38.00@40.00 


36.50@38.00 


35.00@37.00 
34.00@35.00 


32.00@35.00 


29.00@32.00 


33.00@35. 00 
(Skin-off) 

39.00@41.00 
38.00@41.00 


42.00@45.00 
40.00@43.00 


42.00@45.00 
40.00@43.00 
39.00@43.00 


None quoted 
20.00@22.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Nov. 5 
$38.00@39.00 
37.50@39.00 


36.00@38.00 
35.00@37.00 


33.00@36.00 


None quoted 


33. 00@34. 00 
(Skin-off) 

40.00@43.00 

37.00@41.00 


41.00@44.00 
39.00@42.00 


41.00@44.00 
39.00@42.00 
38.00@41.00 


18.00@20.00 
18.00@20.00 





Steer: 
Prime, 
Prime, 


Choice, 
Choice, 


Good, 
Good, 


Hinds., 
Hinds., 
Hinds., 
Hinds., 
Hinds., 
Hinds., 


NEW YORK 


November 5, 1957 
WHOLESALE FRESH MEATS 


CUTS 


(1.e.1. prices) 
(Western, cwt.) 


eare., 6/700.$45.00@46.00 
earc., 7/800. 44.00@45.50 
eare., 6/700. 43.00@45.00 
earc., 7/800. 42.00@43.50 
eare., 6/700.. 39.00@42.00 
eare., 7/800.. 38.50@40.50 
pr., 6/700.. 53.00@57.00 
pr., 7/800.. 52.00@55.00 
ch., 6/700.. 50.00@54.00 
ch., 7/800.. 48.50@52.00 
gd., 6/700.. 48.00@49.00 
gd., 7/800.. 46.00@48.00 
BEEF CUTS 


(1.¢.1. prices, Ib.) 
Prime steer: 





Hindqtrs., 600/700 ...54 @57 
Hindqtrs., 700/800 ...53 @56 
Hindgqtrs., 800/900 ...53 @54 
Rounds, flank off ....51 @53 
Rounds, diamond bone, 

SME on igen’ k oie 52 @53 
Short loins, untrim. ..72 @82 
Short loins, trim. --94 @1.04 
PO cavews ts cabhinsas 17 @18% 
Ribs, (7 bone cut) ..56 @59 
Arm GHBCES  cecccscs 39 zo 
Po gee RE eS 2 28 
EON a wise pionwe sic imu Ois 

Choice steer: 
Hindatrs., 600/700 er @53 
Hindqtrs., 700/800 49 @52 
Hindqtrs., 800/900 ...48 @50 
Rounds, flank off -50 @53 
Rounds, diamond bone, ‘ 

flank off ...........51 @54 
Short loins, untrim. 55 @65 
Short loins, trim. . 5 @85 
jo SPARE RE ee 7 @18% 
Ribs (7 bone cut) -48 @55 
Arm chucks ......... 37 @39 
MURMOEN dink ood awee ee 27 @29 
BEE. dasnitenes kiaeeen 164% @1T 


Veal breads, 6/12 oz 
GR: secancdacan 
Beef livers, selected .... 


12 oz. 


Beef ki 
Oxtails, 


(1.¢.1, 


Prime. 
Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Choice, 
Good, 3 
Good, 4 


Good, 45/55 


Prime, 
Prime, 


VEAL—SKIN OFF 


BEEF-VEAL-LAMB. .. Chicago and outside 


FANCY MEATS 


(l.e.1. prices; 


dneys 
% Ib., 


LAMB 


45/55 
55/65 

0/40 

0/45 


45/dn. 
45/55 





carcass prices, 








cwt.) 


(1.c.1. carcass prices) Western 

Prime, 90/120 $45.00@49.0 
Choice, 90/120 36.00@42.0 
Good, 50/90 -00@38.0 
Good, 90/120 34.00@35.0 
Stand., 50/90 28.00@30.0 
Stand., 90/120 .......2 -00@31.0 
Calf., 200/dn., ch. .... 29.00@32, 

Calf., 200/dn., gd. ... 27.00@31.% 
Calf, 200/dn., std. - 25.00@28.0 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Nov. 
with comparisons: 


STEER and HEIFER: 


2, 1957, 


Week 
Week 
cow: 
Week 
Week 


Week 
VEAL: 
Week 
Week 
LAMB: 
Week 
Week 


ended Nov. 2 


previous 


ended Nov. 


previous 


k ended Nov. 


previous 


ended Nov. 


previous 


ended Noy, : 


previous 


MUTTON: 


Week 
Week 


ended Nov, 


previous 


HOG AND PIG: 
Week ended Noy. 2 .... 


Week 


previous 


PORK CUTS. 


Week ended Noy. 2 .... 


Week 


previous 


BEEF CUTS: 


Week ended Noy. 2 .... 


Week 


previous 





Carcasses 
N.A. 
10,575 


N.A, 

ses 825 
N.A. 
ewes 266 
N.A. 
12,300 


N.A. 
31,600 


VEAL AND CALF CUTS: 


Week ended Nov, 2 .... 


Week 


previous 


LAMB AND MUTTON: 
Week ended Nov, 2 .... 


Week 


previous 


BEEF CURED 


Week ended “Noy. ee 


Week previous ........ 

PORK CURED AND SMOKED: 
Week ended Noy, 2 N.A. 
Week previous ........ 164,031 
COUNTRY DRESSED MEAT 

VEAL: Carcasses 
Week ended Noy, 2 .... As 
Week previous ........ 6,885 

HOGS: 2 
Week ended Noy, 2 .... N.A. 
Week previous ........ 11 

LAMB: 

Week ended Noy. 2 .... 


Week 


previous 


LOCAL SLAUGHTER 


CATTLE: 


Week 
Week 


ended Nov. 2 .... 


previous 


CALVES: 


Week ended Noy. 2 .... 
Week 


HOGS: 


Week 
Week 


previous 


ended Noy. 
previous 


SHEEP: 


Week 
Week 


previous 


N.A. —not available. 


PHILA. FRESH MEATS 


1957 


WESTERN DRESSED 


STEER CARCASSES: 
Choice, 
Choice, 
Good, 
Hinds., 
Hinds, 
Rounds, 
Rounds, 


cow 


Com’ 


Utility, all wts. ... 
VEAL (SKIN OFF): 
Choice, 90/120 .... 
Choice, 120/150 
Good, 50/ 90 ..... 
Good, 90/120 
Good, 120/150 
LAMB: 
Ch. & pr., 30/45 ... 
Ch, & pr., 45/55 ... 47 
Good, 45/55 ......- 44 


Care., 
Care., 
Hinds., 
Hinds., 


Rour 
Hip 

Fult 
Shor 


Ribs (7 bone) 


Arm 


Briskets 
Short plates 


November 5, 


500/800 .... 
800/800 . 
500/800 





CARCASSES: 
1, all wts 


LOCALLY DRESSED 
STEER BEEF (lb.) Choice 
5/700.42%@44%_ 38 
@44 37 
.49@ 
1 


7/850.42 
5/700 .. 
7/800 .. 

nds, no flank.50 
rd. plus flank. 
loins, untrim. 

t loin, untrim. 


chucks 
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ended Nov. 2 .... 


(Cwt.) 


ry eae 
choice ..... 50.00@58.0 





Sater eccen: 





























_PORK AND LARD ... Chicago and outside 




























From the National Provisioner Daily Market Service 
(Carlot basis, Chicago price zone, Nov. 6, 1957) 
SKINNED HAMS BELLIES 
F.F.A. or Fresh Frozen ¥F.F.A. or Fresh Frozen 
10/12 ........- 421% MM tecavcis WMG wexesetesk 30n 
12/14 .....-00- 41 BO cccicccee B/E .ccccesee 30 
VAG Gs ct eons 40 2 es IOAN sc ive . 21% 
16/18 ....eee0e 40n SE. caveqewes cs C Ry ee 
IB/BO. sieseg cies Wes RE Aieo ess WEISS |. cecteuss 26 
ee re 39 RFPS SOPES. nave ues 26 
- REFER SS enews 39 DEG hiéecce TOP a ows kes 24% 
cwt.) ay REE 38%4 
City 2: EME Oe eents 37 Gr. Am. froz., fresh D.S. clear 
00@52.00 seine Made easstg cds ™ site cea 30/25 Soe cee shoe 
OOmstD ain Spee te 25/30... 234023% 
ICNICS Ei a beg ai SEE is, 
0048.09 3 , Raabe 35/40... 2s. .0e 22% 
CO@51.0 F.F.A. or Fresh rozen 
‘amen | @ox% 4/6 ..... 25@25% 18% ...... eee 28 
mrs GAH e+ hs “aaigaate FRESH PORK CUTS 
Crs en Sr ees ee Car Lot 
. | SS 1S es. 23n 44.... Loins, 12/dn. ....... 43 
OMI < cin'ss se 23n 48.... Loins, 12/16 ........ 42 
so ‘ 38@39 Loins, 16/20 37@38 
@ a % Bera D 
cree a --. 353@36 
FAT BACKS Bo... Butts, Fi pe Sea cenie bat 
Frozen or Fresh Cured Teak eet ee 5 occ es 31n 
tes oo ealaeaad 11 38%.. Butts, 8/up ......... 81n 
8 Be ae 12 33@34 ae 31% 
e REEE: wad we ewe 12% 29@30 Ribs, PE Te 29a 
16 Bes oo Ee OPED ak oo. bo6 ae 24n 
OTHER CELLAR CUTS 
Frozen or Fresh Cured 
14%4n Square Jowls ......... unq. 
FF 10... Jowl Butts, Loose ..... 13a 
Western n—nominal, b—bid, a—asked. lin.. Jowl Butts, Boxed .... unq. 
5.00@49, 
6 .00@42.0 
3.0aan § LARD FUTURES PRICES $CHGO. FRESH PORK AND 
8.00490. NOTE: Add %e to all price quo- PORK PRODUCTS 
2 OgaIe tations ending in 2 or 7. November 5, re em) 
A ie ). 
27 0081.00 FRIDAY, NOV. 1, 1957 Hams, skinned, 10/12... 43 
25.00@ 28.0 K Hams, skinned, 10/14... 42 
Open High Low Close Hams, skinned, 14/16... 40 
Nov. 11.47 11.57 11.47 11.57 Picnics, 4/6 Ibs. ...... 26 
TER Dec. 12.42 12.42 12.32 12.40 Lime anit See 4 25% 
Head Jan, 12.32 12.85 12.25 12.32 ork loins, boneless 65 
. “35 Shoulders, 16/dn: loose. 29 
ret Mar. 12.47 12.47 12.40 12.45b (Job lots, pag 
Sales: 2,360,000 Ibs. i ie he wes 4%@15 
NA. Open interest at close Thurs., toe ee im. 10’s. i3 @74 
WON Oct. 31: Nov. 147, Dec. 418, Jan. pare 20's 12 @is 
n" 188, and Mar. 168 lots. Feet, s.c. Biles: sks 7 @8 
58,28 MONDAY, NOV. 4, 1957 CHGO. PORK SAUSAGE 
Na. Nov. 11.65 11.75 11.42 11.55 MATERIALS—FRESH 
43,282 Dec. "e 12.55 12.30 12.40 (To sausage manufacturers in 
Jan. 1287 12.42 12.25 12.2% pork trimeinge™ MY 
“35 ‘3 i 40% lean, barrels .... 17 
MEATS Mar. 12.50 12.55 12.87 12.45 Pork trimmings, 
Sales: 5,280,000 Ibs. 50% lean. barrels .... 19 
1957 Open interest at close Fri., Nov. Pork trimmings, 
2SSED 1: Nov. 125, Dee. 419, Jan. 186, wae goa sees 34 
(Cwt.) and Mar. 172 lots. 95% lean, barrels .... 43% 
$41. ee Pork head meat ...... 22 
. aly TUESDAY, NOV. 5, 1957 Pork cheek meat, x 
sr a Nov. 11.47 11.57b 11.45 11.50 eek Sora ” 


45,000.80 Dec. 12.40 12.47 12.37 12.37b 


“te -. iJ 
" 50.00@540 Jan. 12.30 12.37 12.27a 12.27%a PACKERS’ WHOLESALE 
. 47,00@40E Mar. 12.45 12.52b 12.42a 12.42b LARD PRICES 

Sales: 2,880,000 Ibs. . . 

. 29.00@34. Open interest at close Mon., Nov. ve : * aeeee e. -P” $15.00 
. 27. 00@3L" 4: Novy. 101, Dec. 414. Jan. 194, Refined lard, 50-lb. fiber 

and Mar. 180 lots. eubdes, f.o.b. Chicago ..... 14.50 

40.00@44.0 Kettle rendered, 50-Ib, tins, 

* 40,00@H.0 WEDNESDAY, NOV. 6, 1957 £0.05 CRUNED:, Vacs. ven 0h 
- 3¢.00@s80 - A i oe Leaf, kettle rendered, tierces, 
* 37.00@ 30" Nov, 11.50 11.55 11.45 = 11.55 $0; SORICRBOS 6 si /6/4. 0 case 1 





* 98 oo@si.m Dec. 12.45 12.55 12.45 12.45b TR atid eid ew wawaie ns 6.75 
Bes Jan. 12.35 12.40 12.35 * 35a Pt tierces, ‘+. b. Chicago 16.50 
Mar. 12.50 65 25 12.5 Standard shortening, 2: 
Seles: 6,720,000 Ibs. wie ane Mike. tee 
Open interest at close Tues., Nov. . Mees § peas py eae 












































5: Nov. 95, Dec. 418, Jan. 201, and . 
2 ESSED Mar. 184 lots. WEEK'S LARD PRICES 
Choice Gow PS. or P.S.or Ref. in 








THURSDAY, NOV. 7, 1957 . R. D.R. _50-Ib 





























N e * Roma Cash Rend. tins 
Noy, 11.55 11.60 11.55 Tierces (Open (Open 
pet: 12.52 12.65 12.60 (Bd, Trade) Mkt.) ~ Mkt.) 
» 2245 12.50 eee Noy. 1,..11.57%n 11.75a 14.00n 

‘ 





Mar. 12.65 12.67) 12.62 12.65 Nev: 
Sales: 5,500,000 Ibs. 
Open interest at close Wed., Nov. Nov. 

6: Nov. 89, Dec, 422, Jan. 225, and 

Mar, 194 lots. 














11.50n 11.37%a 13.50n 
..11.55n 11.374%n 13.50n 
+ .11.55n 11.3714n * 18.50n 








Z 
° 
<a 
L Oo 











n—nominal, b—bid, a—asked. 
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..11.55n - 11.50 1375.n © 





LIGHT HOGS GAIN, OTHERS DIP IN VALUE 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Irregular shifts in pork prices in their relationship to 
live hog costs resulted in an uneven pattern in cué- 
out values. Margins on light hogs showed gains, while 
those on the two heavier classes, which last week were 
positive, this week fell back into the minus column. 


—180-220 Ibs.—-  —220-240 Ibs. —-240-270 Ibs.— 
alue Value Value 
per per cwt. per percwt. per percwt. 
ewt. n. ewt. fin. ewt, in. 
alive yield alive yield alive yield 
LOAM CUS ccccccercccs $11.76 $17.05 $11.22 $15.89 $10.88 $15.35 
Fat cuts, lard ........ 5.15 7.44 5.28 7.51 5.20 7.31 
Ribs, trimm., etc. .... 1.91 2.75 1.82 2.59 1.73 2.43 
Cent OP GR eee cise $16.62 $16.79 $16.59 
Condemnation loss .... .08 -08 -08 
Handling, overhead ... 1.70 * 1.50 1.30 
TOTAL COST ......... 18.40 26.66 18.37 26.06 17.97 25.31 
TOTAL VALUE ...... - 18.82 27.23 18.32 25.99 17.81 25.09 


Cuting margin .....+$ 42 +$ 58 —$ 05 -—$ .07 —$ .16 —$ .22 
Margin last week ..+ .39 + 55 + 320 + 40 + .17 + #«.23 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 
ov. 5 Nov. 5 Nov. 5 
FRESH PORK (Carcass): (Packerstyle) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
120-180 Ibs., U.S. No. 1-3.$30.00@33.00 None quoted $28.00@29.50 
FRESH PORK CUTS, No. 1: 
LOINS: 

SO Sn nv ddeecsaes 45.00@50.00 $48.00@52.00 45.00@49.00 
WR GS 6 8 Socio weeds 45.00@50.00 48.00@52.00 45.00@49.00 
SURO: DUNG cecueeesscen 45.00@50.00 47.00@52.00 46.00@49.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

BE Me vacaccnnsauas 33.00@37.00 34.00@38.00 35.00@38.00 

HAMS: 
po Sa ee eee 46.00@51.00 49.00@53.50 46.00@50.00 
PE scdechecetss 47.00@53.00 48.00@53.00 47.00@49.00 
BACON “‘Dry’’ Cure, No. 1: 

Oe Me cit aeaa anes 44.00@56.00 48.00@54.00 48.00@51.00 

rrr 43.00@50.00 47.00@52.00 45.00@49.00 

REE es ctvicsaavece 43.00@49.00 45.00@50.00 44.00@49.00 

LARD, Refined: 
et. COPEORG . a nccnccas 19.00@20.50 21.00@24.00 18.00@21.00 
50-lb. cartons & cans.. 17.00@20.25 18.00@21.00 None quoted 
WONG. « ua weed encuss 15.75@19.50 None quoted 15.00@19.00 





N. Y. FRESH PORK CUTS PHILA. FRESH PORK 


November 5, 1957 November 
City WESTERN 
Box lots, ewt. 


Pork loins, 8/12 ....$46.00@50.00 Reg. loins, 8/12 
Pork loins, 12/16 .... 45.00@49.00 Reg. loins, 12/16 
Hams, sknd., 10/14 .. 42.00@46.00 Boston butts, 4/8 . 
Boston butts, 4/8 .... 36.00@40.00 ‘ pareribs, 3/down 
Regular pienies, 4/8.. 28.00@32.00 
Spareribs, 3/down ... 36.00@41.00 LOCALLY DRESSED 
(l.e.1. prices, cwt.) Western Reg. loins, 8/12 ........ 5 
Pork loins, 8/12 .... 43.00@47.00 Reg. loins, 12/16 
Pork loins, 12/16 .... 42.00@46.00 Bellies, 10/12 .......... 31 
Hams, sknd., 10/14 .. 40.00@43.00 Spareribs, 3/down ...... 35 @38 
Boston butts, 4/8 . 35.00@39.00 Skinned hams, 10/12 ....47 @49 
Pienics, 4/8 ...... 26.00@29.0) Skinned hams, 12/14 ....46 @48 
Spareribs, 3/down ... 35.00@41.00 Pienics, 4/8 ............ 29 @32 
Boston butts, 4/8 ...... 34 @38 












N. Y. DRESSED HOGS 


(1.e.1. prices) 


HOG-CORN RATIOS 


(Heads on, leaf po in) The hog-corn ratio based 
50 to 75 Ibs. ...... 27.50@30.50 
mS to 100 Ibe. 2 a 31 -c0@ea.te on barrows and gilts at 
to 125 Ibs. ...... 
125 to 150 Ibs. ...... 27.50@30.50 —e rege wig yt 
ov. 2, was 14.2, the 
CHGO. WHOLESALE U. S. Department of Agri- 
SMOKED MEATS culture has ceported. This 
November 5, 1957 ratio compared with the 
Hams, skinned, 14/16 Ibs, (Ay.) 13.9 ratio for the preced- 
WERIDCG si n.05 means os gas: 47 F 
Hams, skinned, 14/16, tbs. ing week and 11.3 a year 
ready-to-eat, wrapped ..... § . € 
Hams, skinned, 16/18 Ibs., : ago. These ratios were cal- 
ee Re Sars Pr 7 ° 
Hams, skinned, 16/18 Ibs., culated on the basis of No. 
pent tees. wraaead eee Mt 3 vellow corn selling at 
acon, ancy Trimmed, briske 
off, 8/10 Ibs., wrapped=....-40 $1.180, $1.224 and $1.294 
Bacon, fancy, sq. cut., seed- b * 
less, 12/14 ibs... wrapped .. 39 per bu. during the three 
Bacon, No. sliced 1-lb. heat * * 
seal self-service pkge. ..... 51 periods, respectively. 


65 











oe 





BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Wednesday, November 6, 1957 
BLOOD 


Unground, per unit of ammonia, bulk 5.50@5.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


On ERE i Se ere or 5.75n 
Ee eS ee ee ee ee 5.50n 
BRAG BERG eee cdxtii esc ccccceveccevewen 5.50n 


PACKINGHOUSE FEEDS 
Car lots, ton 
meat, bone scraps, bagged..$ 70.00@ 77.50 
67.50@ 72.50 
72.50@ 82.50 


50% 
50% meat, bone scraps, bulk ... 
60% digester tankage, bagged .. 


60% digester tankage, bulk .... 70.00@ 77.50 
80% blood meal, bagged ....... 95.00@120.00 
Steam bone meal, bagged 

specially prepared) .......... 85.00 
60% steam bone meal, bagged.. 65.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


Per wnit ammomia .........ccceceeee *4.50 
Hoof meal, per unit ammonia ......... 5.50 
DRY RENDERED TANKAGE 
Low test; fer Witt. prot... 2... cence cess 1.20n 
Med. test, per unit prot. .............. 1.20n 
High test, per unit prot. .............. 1.15n 
GELATINE AND GLUE SsTOCKS 
Bone stock (gelatine), ton ........ 40.00 


Cattle jaws, feet (non-gelatine), ton.18.00@23.00 


Trim bone, tom ..................-21.00@26.00 

Pigskins (gelatine), cwt. .......... 6.50@ 7.00 

Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ...... *55.00@65.00 


Summer coil dried, per ton ...... *30.00@35.00 
3@ 





Cattle switches, per piece ........ 4 
Winter processed (Nov.-March) 

ON TRESS EE SEE ee 15 
Summer processed (April-Oct.) 

OM rach weak bones 060505 9 

*Delivered, n—nominal, a—asked. 





Wednesday, 





TALLOWS and GREASES 


November 6, 


1957 








The inedible tallow and grease 
market was inclined to firmness late 
last week, as bleachable fancy tallow 
traded at 8¥%c, c.a.f. Chicago, with 
additional tanks available at Yc high- 
er. Inquiry on other items was fairly 
active at steady levels, with offerings 
held fractionally higher. Choice white 
grease, all hog, was offered at 9c, 
c.a.f. New York, with bids at 9%c. 
Bleachable fancy tallow was bid at 
9@9%c, same delivery point. Origi- 
nal fancy tallow was bid at 9%c, c.a.f. 
East, with offerings hard to uncover. 

Yellow grease was bid at 7c, 
c.a.f. Chicago, 8%c, c.a.f. Avondale, 
La., and at 8%c, c.a.f. New York. 
Some sold at the last quotation to 
that destination. It was also reported 
that low acid yellow grease sold at 
8lac, also c.a.f. East. Special tallow 
traded at 7%c, c.a.f. Chicago. Indi- 
cations were also in the market on 
prime tallow at 8%c, and on special 
tallow at 8c, c.a.f. Avondale. Edible 
tallow changed hands at 11%c, f.o.b. 


BY-PRODUCTS...FATS AND OILS 


River points, and at 11%ec, c.af. Chi § 
cago, or Chicago basis. On Friday, 
yellow grease sold at 7%c, f.0.b. Chi 
cago, and at 7'c, c.a.f. Chicago, 

The new week started out slowly 
and Monday’s action was mostly 4 
bid and offering affair, with last Jey. 
els prevailing. Bleachable fan 
low was bid at 9%@9%c, delivered 
New York, and product considered, 
The outside price was again bid 
original fancy tallow. Choice white 
grease, all hog, was bid at 9%e, caf. 
East, and at 9%c, c.a.f. Avondale 
Bleachable fancy tallow was bid at 
8¥ac, c.a.f. Chicago, with sellers quiet, 
and asking higher prices. 

On Tuesday, edible tallow was 
talked at 11%c, f.o.b. River points, 
or %c lower. A few tanks of edible 
tallow sold at 11%c, c.a.f. Chicago, 
also ¥ac down. “Status quo” best 
scribed the inedible tallow and grease 
market. Identical bids were reported 
for eastern and midwest point desti- 
nations, with offers fractionally hi 
er. Bleachable fancy tallow was bi 
at 8%@9c, c.a.f. Avondale. Yellow 
grease was bid at 8%@8tec, caf. 
East, the 8'4c price on low acid m- 
terial. Yellow grease was bid at Se, 
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CHICAGO * BUFFALO 
4201 So. Ashland ° P.O. Box #5 
Chica ® Station “A" 


9, 
= Illinois s 
Phone: YArds 7-3000 © 





DETROIT 


P.O. Box 3329 
MAIN POST OFFICE 


Buffalo 6, New York e Dearborn, Michigan a 
Phone: Flimore 0655 @ Phone: WArwick 8-7400 © Phone: ONtario 1-9000 © Phone: VAlley |-2726.¢ Phone: Waucome & 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 














P.O. Box 2218 
Brooklyn Station 


Cleveland 9, Ohio 


NO PROBLEMS 


| SELL 10 


DARLING & COMPANY 


Because of their— 


EXCELLENCE OF SERVICE 
RELIABILITY OF REPUTATION 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING &€ COMPAN 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 
CLEVELAND 


QUALIFIED EXPERIENCE 


And assistance to me with 
whatever problem that may occur. 





CINCINNATI e ALPHA, IA. 
Lockland Station © P.O. Box 500 
Cincinnati 15, © Alpha, lowe 

Ohio C) 
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NEW 
PACKAGING 
IDEAS 



























nt dest new markets...more sales! 


2c, cal, New ideas offering new convenience to the consumer are 
acid ma- increasing the sales and profits of many progressive packers. 
For example, one processor increased his sales 300% by 
switching to a package designed by Ekco-Alcoa Containers. 
The reason is simple... consumers prefer the PLUS 
VALUE of rigid aluminum foil packages by Ekco-Alcoa 
Containers because they cook in them, serve in them, and 
| dispose of thern with no messy pots, pans or plates 
to wash. Retailers prefer them because of their easy 
NY stacking, attention-getting display value, and faster turnover. 
See how these new packaging ideas can increase your 
sales and build your profits. Simply mail the coupon today for 
Rh Du, Pen three free brochures with 26 striking new packaging ideas. 


EKCO-ALCOA CONTAINERS #. 


Wheeling, Illinois 












trademark 
EKCO is the registered trademark of Ekco Products Company. ALCOA is the registered trademark of Aluminum Company of America. 
The corporate name and combination mark, EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 


Ekco-Alcoa Containers Inc. 
Wheeling, Illinois 


Please send me (check one, two, or all three) 

0 Profitable Packaging Ideas for Refrigerated Meats 
D Profitable Packaging Ideas for Frozen Meats 

0 Profitable Packaging Ideas for Frozen Specialities 
















ad 7 


. Name. 
‘ Title. 
come F Cc 


Address. 
City. 
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cost and freight, Avondale. 

Eastern inquiry at midweek helped 
firm the Midwest market. Bleachable 
fancy tallow was bid at 8%@8%c, 
c.a.f, Chicago, 8%@8%c, c.a.f. Avon- 
dale, and 9%@9Mac, c.a.f. New York, 
product considered. Choice white 
grease, all hog, was bid at 9%c, c.a.f. 
Avondale, and 9%c, c.a.f. East, with 
offers held fractionally higher. Yellow 
grease was bid at 8%4@8%c, caf. 
Avondale, and at 8%@8%c, c.a.f. 
New York, depending on product. 
Special tallow was bid at 74@T%c, 
c.a.f. Chicago. Edible tallow was bid 
early at 11¥%c, Chicago, but was held 
at 12c. Some product was available 
at 11%e, f.o.b. River points, with in- 
dications that a 11%c bid would 
bring out some material. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 11%c, f.o.b. 
River, and 1134c, Chicago _ basis; 
original fancy tallow, 8%@8%c; 
bleachable fancy tallow, 8%@8%c; 
prime tallow, 8@8%c, special tallow, 
T%@T%c; No. 1 tallow, 744@7%s%c; 
and No. 2 tallow, 7@7%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
Sec: B-white grease, 7%@T7%c; yel- 
low grease, 742@7%sc; house grease, 
7@7¥%ac, and brown grease, 6%@ 
6%c. Choice white grease, all hog, 
was bid at 9%c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Nov. 6, 1957 

Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50 per unit of ammonia and dry 

rendered tankage was priced at $1.05 
per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV. 1, 1957 


Prev. 
Open High Low Close close 

Dex 15.30 15.30 15.19 15.18b 15.23b 
Jan - 15.30n_...... Gigi a 15.18n 15.33n 
Mar 15.20b 15.22 15.11 15.12b 15.24 
May 15.18b 15.17 15.10 15.08b 15.21b 
July 15.10b 15.10 15.08 15.00b 15.12b 
Sept .. 14.60b : 14.55b 14.70b 

Sales: 199 lots. 

MONDAY, NOV. 4, 1957 

Dec. .; 15.18b 15.30 15.28 15.30b 15.18b 
Jan ~ RR Sia. ots 15.30n 15.18n 
Mar 15.17 15.25 15.17 15.25 15.12b 
May . 15.12b 15.21 15.18 15.22b 15.08b 
July .... 15.00b 15.11 15.10 15.11b 15.00b 
Sept. . 14.55b ¥ 14.60b 14.55b 

Sales: 65 lots. 

TUESDAY, NOV. 5, 1957 

Dee. - 15.30b 15.47 15.33 15.43b 15.30b 
wee. g SB Bm UES us 15.43n 15.30n 
Mar. - 15.25b 15.40 15.27 15.85bd 15.25 
May - 15.26 15.35 15.25 15.32b 15.22b 
July . 15.10b 15.28 15.20 15.20b 15.11b 
Sept. - 14.60b... 14.70b 14.60b 

Sales: 135 lots. 

WEDNESDAY, NOV. 6, 1957 

Dec. 15.50 15.61 15.48 15.59b 15.43b 
Jan, 15.50n oe 15.59n 15.43n 
Mar. .... 15.40 15.50 15.40 15.48  15.35b 
May 15.385 15.46 15.385 15.44 15.82b 
July 15.22b 15.34 15.25 15.88 15.20b 
Sept . 14.60b - 14.70b 14.70b 

Sales: 306 lots. 





HIDES AND SKINS _ 








Action in big packer hides brisk late 
Tuesday, with fractional markdowns 
on most selections—Nominal quota- 
tions on small packer and country 
hides in the absence of sufficient sales 
—Calfskin and kipskin trade quiet, 
with nominal prices listed—Sheepskin 
market steady in light selling. 


CHICAGO 


PACKER HIDES: Late Tuesday 
afternoon, confirmations of trading 
and Wednesday follow-up activity 
made up an estimated 70,000 pieces, 
mostly at 4c lower prices. Action 
gained momentum late Tuesday. 
Heavy native steers sold 42c lower at 
10%c for Rivers and at 1lc for short 
rate points. Butt-brands and Colo- 
rados sold %4c lower at 9c and 8c 
respectively. Heavy Texas steers sold 
at 9c, also 4c lower. 

Interest in cows covered all three 
selections and all at Yc lower prices. 
Heavy native cows sold at Llc, all 
points, light native cows at 13%ec for 
Northerns and at 16c for Rivers. 
Branded cows at 10c for Northerns 
and Rivers and at llc for South- 
westerns. Other selections wer quoted 
%c lower on a nominal basis, includ- 
ing ex-light native steers at 19@ 
19%c, light Texas and ex-lights at 
12c and 16c respectively. Native and 
branded bulls sold at 7@8c and 6@ 
7c, respectively. 

SMALL PACKER AND COUN- 
TRY HIDES: A quiet market in these 
selections during the week, with the 
60-Ib. average quoted nominally at 
9c and the 50-lb. at 11%c nominal. 
Calfskins, all weights, were quoted 
at 27@29c, and kipskins at 23@24c, 
both nominal. 

CALFSKINS AND KIPSKINS: The 





VEGETABLE OILS 


Wednesday, November 6, 1957 
Crude cottonseed oil, f.o.b. 


NOR: ei Siaco on bs x NR WH ois Coles 13% 

OUOMG oA wutc kas calews<ickiee coils 134, @13%n 

Rs ital Aarne SNE AER eas 13's @13%n 
Corn oil in tanks, f.o.b, mills ...... 14 
Soybean oil, f.o.b, Decatur ........ 11% 
Peanut. ofl, 2.0: alle: ois50000% 15% 
Cocoanut oil, f.o.b. Pacific Coast.. 13a 
Cottonseed foots: 

Midwest and West Coast ...... 2% 

WO S555. 1. 3 ee BENS eB ba aae abe 2% 


Wednesday, November 6, 1957 
White, dom. vegetable (30-lb. carton) .. 27 


Yellow quarters (30-Ib. cartons) ........ 28 
Milk churned pastry (30-lb. cartons) .... 26 
Water churned pastry (30-lb. cartons) ... 25 
Bakers, drums, ton lots ................. 214% 


Wednesday, November 6, 1957 


rime oleo stearine (slack barrels)..14144@14%n 
Extra oleo oil (drums) .......... 18% @19 
rime oleo oil (drums) ............ 18% @18% 


n nominal, a-—-asked, b—hid, pd--patd. 





calfskin and kipskin market was quiet, 
with no trading reported, and prices 
continued to be quoted nominally a 
last week’s levels. Northern calfsking 
10/15-Ib. average were quoted at 45¢ 
nominal, with the 10/down’s at 4] % 
nominal. Northern kipskins in the 
15/25 range were quoted at 3% 
nominal, as were the 25/30’s at 30¢ 

SHEEPSKINS: The market for 
shearlings was mostly steady. No. 1's 
were quoted at 2.00@3.50 nominal, 
No. 2's, 1.50@2.00 nominal, and 
No. 3’s, .75@1.00 nominal. Fall clips 
ranged from 2.50@3.75 nominal, 
and dry pelts, at 26@27c nominal, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 











Wednesday, Cor. date 
Nov. 6, 1957 1956 
Lgt. nalive steers ..... 15,@154%n 15 @iitn 
Hvy. nat. steers ...... 10%@11 12%@13 
Ex, Igt, nat. steers ...19 @19% 190 
Butt-brand. steers .... 9 10% 
Colorado steers ....... 8h, 10 
Hvy. Texas steers 10% 
Light Texas steers b 12n 18n 
Ex. Igt. Texas steers.. 16n 16%n 
Heavy native cows ; 11 124%@18 
Light nat. cows ....... 1314, @16 15 @16% 
Branded cows ........- 10 @ll1 ll @2 
Native bulls .......... 7 @ 8& 9 @ Mp 
Branded bulls ........ 6 @%™ S @ Sin 
Calfskins: 
Northerns, 10/15 Ibs. 45n 47% @50n 


10 Ibs./down 414gn 
Kips. Northern native, 
Ofee I Gute kes + < 32n 32n 
SMALL PACKER HIDES 


STEERS AND COWS: 

























60 Ibs. and over ... 9n 10%n 
Oe eee nc aeee ered 11%n 12% 
SMALL PACKER SKINS 
Calfskins, all wts. ...27 @29n 82 @34n 
Kipskins, all wts. ....23 @24n 23 @24n 
SHEEPSKINS 
Packer shearlings: 

1 ER AS Ree 2.00@3.50n 2.00€3,000 
Be PONS hd. eee 26@27n 24@25 
Horsehides, untrim. ..8.00@8.50n —-9.00@9.50 
Horsehides, trim. ....7.25@7.50n “ap ebeae 

N. Y. HIDE FUTURES 
FRIDAY, NOV. 1, 1957 
Open High Low Close 
Jan. ... 12.15b 12.15 12.00 11.95b-12,04 
Apr. ... 1L.75b 011.75 11.65 = 11.65b- 
July ... 11.90b 11.90 11.90 11.75b-  & 
Oct. ... 12.00b 12.0% 12.05 12.00b- 
Jan. ae ate sated 12.10n 
APTA... oe at is 12.150 
Sales: 18 lots. 
MONDAY, NOV. 4, 1957 
Jan, ... 11.80b 12.00 11.90 
Apr. ... 11.60b = 11.65 11.55 
July ......,4),c00... 2-81 11.73 
Oct. ... 12.00b 12.00 12.00 
Jan, ... 12.05) ae sate 
Apr. ... 12.10b 
Sales: 28 lots: 
TUESDAY, NOV. 5, 1957 
Commodity Exchange closed 
No trading in hide futures 
WEDNESDAY, NOV. 6, 1957 
Jan, ... 11.80b 12.15 11.19 12. 
Apr,-... 11.52b 11.74 11.70 11.70 
July ... 11.70b 11.90 11.90 11.850 
Oct. ... 11.90b BS send 12.008 
Jan, ... 12,00a waa ie 12.001 
Apr. ... 12.30a Sais <a 12.2% 
Sales: 17 lots. s 
THURSDAY, NOV. 7, 1957 
Jan. ... 11.95b 12.10 12.10 0. 
Apr. ... 11.66b 11.85 11.82 
July ... 11.80b 12.08 12.08 
Oct. ... 11.90b ean =a 


Jan. ... 12.00b 
Apr. ... 12.00b pre 
Sales: eight lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Nine-Month Cattle Marketings 
Through Yards Below 1956 

While the number of cattle butch- 
ered in the United States the first 
nine months of 1957 was larger than 
in the same period of last year, pub- 
lic stock yards in the U. S., handled 
fewer of the animals than in 1956, a 
survey of livestock movement shows. 

In the nine months the 60 public 
stock yards in this country received a 
total of 15,518,681 cattle, including 
“through” shipments and stock sent 
directly to packers, a decrease of 
8.4 per cent from 16,950,801 received 
in the same period of 1956. 

The number of salable cattle at 
13,160,182 head was down 986,578 
head, or 7 per cent from 1956. Mean- 
while, the number of cattle received 
at the Chicago Stock Yards for the 
period through September at 1,909,- 
064 showed a gain of nearly 6 per 
cent over the 1,807,191 received in 
the same period of last year. 

It was explained that the reason 
for the gain in Chicago receipts is the 
dependable outlet here for Choice and 
Prime steers which make up a large 
share of receipts. Receipts of other 
livestock were down, even at the Chi- 
cago Stock Yards. 

Local slaughter of cattle at 60 pub- 
lie stock yards numbered 8,969,798 
head, or 493,449 (5.2 per cent) 
fewer than last year. 

In the nine months, about 7.5 per 
cent fewer hogs were killed over the 
country than in 1956. Yet, total re- 
ceipts of hogs at the public stock 
vards were off by 12 per cent, salable 
down by about 12 per cent and local 
slaughter off 10 per cent. 

In sheep and lambs, slaughter was 
down by about 4 per cent, with total 
receipts at public stock yards off 14.1 
per cent, salable down 6.4 and local 
slaughter off 11.6 per cent. 


North Carolina Cattlemen 
Will Conduct Referendum 


North Carolina’s state board of ag- 
riculture has authorized the North 
Carolina Cattlemen’s Association to 
conduct a referendum among cattle 
growers of the state on a self-assess- 
ment program to raise funds to pro- 
mote the sale of beef. 

If two-thirds of the cattle growers 
approve, they would be assessed 10c 
for every head of cattle moving 
through slaughterhouses in the state. 
Request for permission to conduct the 
referendum was presented to the 
board on behalf of the cattlemen’s as- 
sociation by its president, Fred Bahn- 
son of Winston-Salem. 

A North Carolina law authorizes 
representative groups of agricultural 
producers to raise funds for promo- 
tion of their products through self- 
assessment approved by two-thirds of 
those voting in grower referendums. 
Before conducting such a referendum, 
the sponsoring group must be certi- 
fied by the state agriculture board as 
representative in its field. 


ST. LOUIS HOGS IN OCT. 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co. 


———0ctober——-~ 


1957 1956 
Hogs received ............ 279,829 314,122 
Highest top price ......... $19.25 $17.15 
Lowest top price ......... 16.75 15.25 
Average price ............ 17.37 15.91 
Average weight, Ibs. ...... 219 218 


Lamb Feeders Meet Dec. 10-11 


Members of the Nationa: Lamb 
Feeders Association will hold their 
annual meeting in Omaha on Decem- 
ber 10 and 11. Representatives of 
every branch of .the sheep business 
are expected to attend. 


Bull Performance Testing 
Under Way In Kentucky 


Performance testing of beef bulls— 
to pick animals with fast-gaining abil- 
ities because they apparently can pass 
this factor on to their progeny—is a 
project under way in Kentucky, 
George Pendergrass, agricultural ex- 
tension beef specialist, has revealed. 

Performance testing was started be- 
cause many stock authorities believe 
breeding for conformation, etc., has 
gone about as far as it can go. Some 
beef breeds also have started herd 
classification programs. 

In four beef bull performance tests 
at the University of Kentucky, rate 
and economy of gain were found to 
be closely correlated. The most ef- 
ficient bull in the tests made a lb. 
of gain on 5.91 Ibs. of feed, while 
the least efficient required 11.88 lbs. 

Some of the performance-tested 
bulls have been mated to uniform 
groups of beef cows and their steer 
progeny are now being fatted. 


Measure Bacon On Live Hogs 
With Sonar In W. Germany 


Echo sounding, normally used to 
measure the depth of the sea, can 
be adapted for measuring the thick- 
ness of bacon on live hogs, the West 
German Pig Breeders association says. 

Three experts who tried out the 
system on 137 swine said it was 
accurate enough for breeding and 
economic purposes, simple to carry 
out and painless for the animals. 

Echo sounding, or sonar, works by 
means of supersonic impulses which 
penetrate the bacon and bounce back 
from the bones. An instrument meas- 
ures the time it takes an impulse to 
return from its starting point. The 
longer the impulse interval, the thick- 
er the bacon, it was pointed out. 
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PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, November 2, 
1957, as reported to The National 
Provisioner: 


CHICAGO 


Armour, 8,688 hogs; shippers, 15,- 
389 hogs; and others, 19.928 hogs. 

Totals: 25,978 cattle, 669 calves, 
44,005 hogs and 5,774 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 

















Armour... 2,711 460 2.680 76 
Swift 2:519 842 8:036 Lass 
Wilson ©: 1/453 are 
Butchers. 4,649 1,599 412 
Others . ‘500 1,440 1,015 
Totals.11,832 1,302 16,320 4.385 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5,983 7.114 2,205 
Cudahy 3,559 6.055 1° 
Swift 4,340 71271 
Wilson ... 2.886 4°44 
Neb. Beef. 425 thd 
Am. Stores 880 
Cornhusker.. 1,165 
O'Neill... 1,330 
R20. .. ‘sa 
Gr. Omaha. 887 
Rothschild.. 1,284 
Moth’ 733... 1,345 
Kingan ... 630 
Omaha ... 657 
Union .... 1,456 : 
Others .... “880 8.691 a 
Totals ..28,538 33.504. 6.839 
N. 8. YARDS 
. yaya Calves Hogs Sheep 
Armour. . 3.136 938 9.367 1,267 
Swift :: 3.859 1,501 111916 2°603 
Hunter.. 1.486 °... 8'gs5 
ROR SES ears cae ~ aieet 
Krey te eee 6,062 
Totals. 8,481 2,489 38,752 3.870 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3.434 292 13.180 3.857 
Armour.. 3,635 118 7.354 3.771 
Others . 5,322 98 2942 °... 
Totals*12,391 508 23,476 7.628 
*Do not include 141 cattle, 1 


calf, 7,811 hogs and 8,331 sheep di- 
rect to packers, 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour... 2,983 7.529 1.803 
Swift .. 3,768 3,609 2.230 
8.C. Dr. mattis 
Beef. 4,657 : 
Meena NO. ck 
Butchers, 453 Shee 
Others . 9,030 491 20,174 2,497 








Totals.21,810 498 31,309 6,530 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy. 1,175 317 2,331 wees 
Dunn .. 79 was ark 
Sunflower 30 cee er 
Dold ... 78 ate 451 
Excel 790 sha wis Spe 
Armour... ... pane 4 374 
Swift .. cos ace ae 550 
Others . 3,333 see 43 1,194 





Totals. 5.485 317 2,825 2.118 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour.. 1,620 106 423 310 
Wilson . 2,257 261 453 216 
Others . 2,900 468 1,182 site 


Totals* 6.777 835 2,058 526 
*Do not include 1,400 cattle, 210 


calves, 9,414 hogs and 1,851 sheep 
direct to packers. 


LOS ANGELES | 
Cattle Calves Hogs Sheep 
is 432 pai 











Cudahy... ... F 3: 

Swift .. 16 8 45) 
Com’! .. 8388 Fae! pais 
Atlas .. 710 A 
Ideal .. 564 ae 
United . 548 2 409 


Goldring. 395 
Survall.. 274 
Union .. 222 
Century.. 274 oat ot 
Others . 1,726 232 391 


Totals. 5,567 242 932 








DENVER 

Cattle Calves Hogs Sheep 
Armour.. 695 awe -.. 8,783 
Swift .. 1,422 99 3,489 3,911 
Cudahy... 915 10 4,191 196 
Wilson . 687 ae pee * +t 
Others . 6,804 49 2,048 432 
Totals .10,523 158. 9,728 11,493 

CINCINNATI 
Cattle Calves Hogs Sheep 
GON. Min igas obs viske 220 
Schlachter 429 33 anes bien 
Others . 5,634 834 13,253 1,778 
Totals. 6,063 867 13,253 1,998 


8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 6,309 4,876 17,922 4,656 
Bartuseh. 1,345 ore Tae oe 

Rifkin . 942 26 
Sunerior. 2.437 ces aie 
Swift .. 5,658 2,980 27,774 
Others . 4,389 5,678 9,970 
Totals.21,080 13,560 55,666 11,141 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 639 895 1,132 983 


5,362 
"123 








Swift . 1,495 1,606 966 356 
City ... 485 aun 52 pa 
Rosenthal 124 20 cos 1 








Totals. 2,743 2.521 2.150 1.340 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Nov. 2 week 1956 
Cattle . .167,268 170,628 191,775 
Hogs ..273,978 287,191 349,651 
Sheep . 68,642 66,467 83,383 
CORN BELT DIRECT 
TRADING 
Des Moines, Nov. 6— 


Prices on hogs at 16 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 


Barrows, gilts, U.S. No. 1-3: 
160-180 lbs. ....... None quoted 
180-20) Ibs. ....... $14.25@16.25 
390-290 Ibs. 2.20.0. 15.35@16.65 
220-240 Ibs. ....... 15.05@16.65 
240-270 Ibs. ......- 14.65@16.25 
Sows, U.S. No. 1-3: 


270-330 Ibs. ...... 14.35@15.8° 
330-400 Ibs. 3.9% 
400-550 Ibs. ...... 12.50@14.7: 


Corn belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Oct. 31 . 67,500 55,500 72,500 
Nov. 1 . 62,000 47,°00 70,090 
Nov, 2 . 60,000 35,500 42,000 
Nov, 4 . 83,0°0 68,000 110,000 
Nov. 5 .... 51,700 73.°00 71,000 
Nov. 6 . 60,000 73,500 80,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Nov. 6 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$21.50@25.50 
Steers, std. & gd... 17.50@22.00 
Heifers. ed. & ch... 20.5091 10 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut... 10.0)1@13.00 
Bulls, util. & com'l. 16.°0@18.00 
Bulls, can. & cut... 12.50@16.00 


VEALERS: 


Choice & vrime .... 27.00@°R 50 
Good & choice ..... 24.00@27.50 
Calves, gd. & ch.... 17.00@21.00 
HOGS, U.S. No. 1-3: 
se BS 14.75@16.00 
| Ot ae 16.00@16.75 
180/200 Ibs. ....... 16.75@17.25 
209/220 Ibs. ....... 16.75@17.35 
| eee 16.75@17.35 
240/270 lbs. ....... 16.59@17.15 
270/300 Ibs. ....... -25@16.50 
Sows, U.S. No. 1-3, 
180/330 Ibs. ..... 15.75@16,25 
330/450 Ibs. ..... 14.50@15.75 
LAMBS: 
Good & choice ..... 19.50@21.00 
Utility & good ..... 17.00@19.50 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Nov. 2, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


Cattle Calves Hogs rae 
Boston, New York City Areat .... 16,882 11,973 58,132 43. 
Baltimore, Philadelphia .......... 9,459 1,108 28,227 ime 
Cin., Cleve., Detroit, Indpls. ..... 23,097 8,046 113,473 15, 
CRN RUOR: hose ona os oh cawish tKES 27,045 10,669 44, 119 
St. Pasa Wis. Avene «oo... wa. sscce 36,111 33,597 120,319 20,483 
SR SR a ee 17,4 5,694 84,654 7,856 
Sioux City-So. Dak. Area*t ......... 19,369 aate 59,578 5 
| aw eee PPR eT 32,266 602 1,640 1 
ne Ser ees 13,854 3,407 36,525 7,072 
Iowa-So. Minnesota® ............- 28,468 14,258 295,128 aR gay 
Louisville, Evansville, Nashville, 

ERS ELES ERNE Rr eraplptie Gitiane 13,844 9,135 45,806 
Georgia-Alabama Area? .......... 16 5,500 29,396 at 
St. Joseph, Wichita, Okla. City ... 18,449 3,905 49,338 8,606 
Ft. Worth, Dallas, San Antonio ... 12,887 8,592 20,643 6,688 
Denver, Ogden, Salt Lake City .... 15,298 730 14,766 20,197 
Los Angeles, San Fran. Areas® .... 25,126 2,701 28,494 24,603 
Portland, Seattle, Spokane ....... 453 589 15,063 5,001 

GYEND, AOGIN Es bs cose avers eek 325,169 120,506 1,136,065 296-7 

Totals same week 1956 .........350,465 147,153 1,387,109 —265.7h 





1Includes Brooklyn, Newark and Jersey City, *Includes St. Paul, §, 
and Madison, Milwaukee, Green Bay, Wis. 

St. Louis National Stockyards, B, St. Louis, Ill., and St. Louis, Mo, 4. 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §, 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, be 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
tumwa, Postville, Storm Lake and Waterloo, Iowa, "Includes Birmingham, 
Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomasville 
and Tifton, Ga. *Includes Los Angeles, San Francisco, So. San Franeises, 


St. Paul, Minn., 


San Jose and Vallejo, Calif. 






































LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades oj 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Oct, 26, compared with 
the same week in 1956, was reported to the Provisioner 


by the Canadian Department of Agriculture as follows; 
; GO VEAL HOGS* ; 


OD 
STEERS CALVES Grade B* LAMBS 
UP to Good and Dressed Good 

Stockyards 1000 Ibs. Choice 

1957 1956 1957 1956 1957 1956 1957 19% 
Toronto ....$17.08 $19.37 $25.60 $24.31 $27.00 $29.50 $20.50 $208 
Montreal .- 16.25 18.10 23.30 21.8 28.90 17.30 11% 
Winnipeg 18.25 22.50 16.78 17.8 
Calgary 18.71 15.35 17.35 16.70 
Edmonton 18.00 16.75 16.80 11% 
Lethbridge 18.50 15.00 16.50 16.35 
Pr. Albert .. 17.25 16.00 15.50 15.0 
Moose Jaw .. 18.75 15.25 ae 
Saskatoon 18.25 17.00 15.80 16.30 
Regina ..... 18.00 17.00 15.75 16.60 


18.55 





Vancouver 


*Canadian government quality premium not included, 



























SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended November 1: 


Week ended November 1 ........... 


Week previous (five days) 


Corresponding week last year ...... 














LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Nov. 
6 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$23.50@26.00 
Steers, gd. & ch.... 22.00@25.25 
Heifers, gd. & ch... 21.50@23.09 
Cows, util, & com’l. 12.50@16.00 
Cows, can, & cut... 10.00@12.50 
Bulls, util. & com’l.15.00@16.50 


VEALERS: 
Good & choice ..... 18.00@ 22.00 
Calves, good & ch... None qtd. 


HOGS, U.S. No. 1-3: 





180/200 lbs 15.85@16.50 
200/220 Ibs .. 16.00@16.75 
220/240 Ibs. - 16.00@16.50 
240/270 Ibs. 15.85@16.50 
Sows, U.S. No. 1-3, 

270/360 lbs. ....- 15.50@15.75 

LAMBS: 

Good & choice ..... 21.00@21.75 


Utility & good .... 20.00@21.00 


Cattle Calves Hogs 
nese 1,232 i 
IID R308 11082086 

LIVESTOCK PRICES 
AT SIOUX CITY | 








Livestock prices at Sioux 
City on Wednesday, Nov. 
6 were as follows: 


CATTLE: 
Steers, prime ...... 
Steers, choice ...... 









Heifers, good 
Cows, util, & com’l. 13: 
Cows, can, & cut... 11. 
Bulls, cut. & com’l. 14, 
Bulls, good (beef).. None 
HOGS, U.S. No. 1-3: 















LAMBS: 
Choice & prime .... 
Good & choice ..... 1 
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SLAUGHTER 
REPORTS » 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Nov. 
2, 1957, compared: 










CATLE 
Week Cor. 
ended Prev. week 
Nov.2 week 1956 
Chicagot .. 25,978 25,696 21,002 
Kan. Cityt. 13,184 14,114 24,901 
Omaha*t 4.636 4,620 
x.§. Yardst 8,481 11,469 
Si. Josepht. 12,139 11,190 
sioux City. 14,879 13,351 
Wichita” ‘ 3,508 2,723 
w Yor “ ‘ 
we City? 17,496 
Okla, Cityt* 7,888 
Cincinnati§ . . 4,218 
Denvert .-- 11,320 
st, Pault .. 17,249 
Milwaukeet.. 4,764 
Totals _. 134,301 146,098 198,843 
HOGS 
vhicagot .. 28,616 32,485 34,911 
Oe eCityd. 16,320 13,216 
Qmaha*t .. 3 11,823 
N. 8. Yardst 4 38 654 
St. Joseph}. 28,355 25,304 
Sioux City$. 15,805 17,781 
Wichita*t . 13,916 11,822 
New York 
Ter, Cityt ... 88.287 
Okla, City*t 11,472 12,331 
Cincinnati§.. 12,120 13,467 
Denvert . 8.015 12,472 
St. Pault .. 45,696 51,907 
Milwaukeet.. 5,991 6,091 


Totals ...288,131 305,584 


Chicagot .. 
Kan, Cityt. 
Omaha*t .. 
N.S. Yardst 
St. Josepht. 
Sioux Cityt. 





Wiehita*t . 

art . 48,242 51 947 
Okla, City*t 2,377 1,930 3,412 
Cincinnati§. . 464 347 782 
Denvert ... 14.554 22,520 14,508 
St, Pault .. 10,018 8,844 11,250 
Milwaukeet.. 1,403 1,740 2,004 


Totals ... 55,516 105,486 129,926 


: *Qattle and calves. 
+Federally inspected 
including directs. 
tStockyards _sales for local 
slaughter, §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada _ for 
week ended Oct. 26: 


slaughter, 


Week Same 

ended week 

Oet. 26 1956 
CATTLE 





Western Canada.. 25,034 

Eastern Canada. . O84 

EE ag. aGane> 48,018 
HOGS 

Western Canada... 47,106 





Eastern Canada.. 60,832 


114,662 





Lee ee 107,938 

All hog carcasses 

Sees aes 117,506 123,697 
SHEEP 

Western Canada.. 6,115 8,097 

Eastern Canada.. 16,29: 20,033 

Totals : 22.413 28,130 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Nov. 2: 


Cattle Calves Hogs* Sheep 
Salable ... 129 91 aed 1 
= (inel, ; . 
directs) ..3,030 
Prev. wk.: 
Salable ., 
Total (incl, 
Airects) +-2,726 1,012 20,419 5,861 


672 18,881 11,415 


171 «102 


*Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 





RECEIPTS 
Cattle Calves Hogs Sheep 
Oct. 31.. 4,882 131 12,131 970 
Nov. 1. 948 325 «7,767 973 
Nov. 2.. 282 38 1,234 3 
Nov. 4..21,903 478 15,577 3,230 
Nov. 5.. 5,500 200 14,500 3, 
Nov, 6..14,000 200 10,000 1,000 
*Week so 
far ..40,903 878 40,077 7,230 
Wk. ago.45,867 900 32,239 6,790 
Yr. ago.38,755 1,584 53,263 9,857 
*Including 19 cattle, 5,449 hogs 


and 928 sheep direct to packers. 


SHIPMENTS 

Oct. 31.. 2,595 17 3,256 151 
Nov. 1.. 3,482 15 2,077 798 
Noy. 2.. 930 59 128 <6 
Nov. 4.. 7,195 205 3,501 wwe 
Nov. 5.. 5,000 -- 4,000 500 
Noy. 6.. 7,000 2,500 100 
Week so 

far ..19,195 205 10,001 600 
Wk. ago.22,256 607 10,520 1,076 
Yr. ago.16,509 154 9,554 2,990 

NOVEMBER RECEIPTS 
1957 1956 
Cerio S  vcacen 42,083 26,836 
SNOO isc ces 1,241 2,704 
MN. estakh tes 49,078 67,780 
Se sieges 8,206 10,361 
NOVEMBER SHIPMENTS 
1957 1956 

Cattle .. 23,606 14,536 
Hogs - 12,206 12,851 
Sheep 1,603 2,355 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Nov. 6: 


Week Week 

ended ended 

Nov. 6 Nov. 6 
Packers’ purch.... 35,543 29,058 
Shippers’ purch... 14,580 18,724 
PHOS eG 50,123 47,782 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Nov. 1, with comparisons: 


Cattle Hlogs Sheep 

Week te 

date 366,000 561,000 174,000 
Previous 

week 351,000 472,000 183,000 
Same wk. 

1956 393,000 562,000 193,000 
1957 to 


« 
12,278,000 18,100,000 6,748,000 
1956 to 

date 13,611,000 20,814,000 7,710,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended Oct. 31 
Cattle Calves Hogs Sheep 
Los Ang....6,085 461 1,274 111 
No. P’tland.3,000 450 1,800 2,625 
San Fran... 700 150 1,000 4,925 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Nov. 6 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... None quoted 
Steers, gd. & ch... .$20.00@25.00 
Steers, stand, & gd. 17.00@19.00 
Heifers, gd. & ch.. 18.00@20.50 
Cow, util. & com’l. 12.00@14.00 
Cows, can. & cut... 9.00@12 0% 
Bulls, util. & com’l. 14.00@16.50 

VEALERS: 

Choice & prime .... 28.00@30.00 
Good & choice . . 24.00@28.00 





Util, & stand. ..... 16.00@23.00 
HOGS, U.S. No. 1-3: 
SQU/200 208s sewn ed 16.75 only 


180/200 lbs, 
200/220 Ibs. 


16.50@17.00 
-+ 16.50@17.00 
220/240 lb. -- 16.50@17.00 
240/270 Ibs. ....... 16.25@16.50 
Sows, U.S, No. 1-3, 





250/400 ‘Ibs. ..... 14.50@15.00 
400/690 lbs. ..... 14.00@14.50 
LAMBS: 
Choice & prime .... 21.00@22.00 
Good & choice . 19.00@21,00 








LIVESTOCK PRICES AT LEADING MARKETS 


N.S. Yds. 


BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 Ibs. .$15.25-16.00 
140-160 Ibs... 15.75-16.50 
160-180 Ibs... 

180-200 Ibs.. 16.50-17.00 
200-220 Ibs.. 16.50-17.10 
220-240 Ibs.. 16.50-17.00 
240-270 = Ibs.. 16.50-16.85 
270-300 = Ibs.. 16.25-16.75 
300-330 Ibs.. None qtd. 
330-360 Ibs.. None qtd. 
Medium: 

160-220 Ibs... 15.75-16.50 
SOWS: 


U.S. No. 1-3: 


180-270 Ibs.. 15.75 only 


270-300 lbs.. 15.75 only 
300-330 Ibs.. 15.75 only 
330-360 Ibs.. 15.50-15.75 
360-400 Ibs.. 15.50-15.75 
400-450 Ibs... 15.25-15.50 
450-550 Ibs.. 14.75-15.25 


Boars & Stags, 
all wts. .. 11.75-12.50 


STEERS: 

Prime: 

700- 900 Ibs.. None qtd. 
900-1100 Ibs.. None qtd. 
1100-1300 Ibs.. 26.00 only 
1300-1500 lbs.. None qtd. 
Choice: 


700- 900 Ibs.. 
900-1100 Ibs.. 












1100-1300  Ibs.. 
1300-1500 Ibs.. 23.00-25.00 
Good: 
700- 900 Ibs.. 20.00-22.00 
900-1100 Ibs... 20.50-22.50 
1100-1300  Ibs.. 20.50-22.50 
Standard, 
all wts. . 16.50-20.00 
Utility, 
all wts. .. 14.00-16.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 
800-1000 lbs.. None qtd. 
Choice: 
600- 800 Ibs.. 23.00-25.00 
800-1000 Ibs.. 23.00-25.00 
Good: 
500- 700 ibs.. 20.00-22.50 
700- 900 Ibs... 20,00-22.50 
Standard, 
all wts. .. 15.50-19.00 
Utility, 
all wts. .. 13.00-15.50 
COWS: 
| Commercial, 
| all wts. .. 14.50-15.50 
{ Utility, 
| all wts. .. 12.50-14.50 


Can. & cut., 
all wts, 


BULLS (Yrls. 


9.50-12.50 


GOO osescwes None qtd. 

Commercial . 15.00-16.50 
UG 56 15.00-16.50 
Oatter = ..:... 12.50-14.50 


VEALERS, All Weights: 
Ch. & pr.... 25.00-29.00 
Stand. & gd. 16.00-23.00 


Ch. & pr.... 20.00-22.00 
Stand. & gd. 14.00-17.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 21.00-21.75 





Gd. & ch.... 19.00-21.00 
LAMBS (105 Lbs. Down) 
Ch. & pr.... 21.00 only 
Gd. & ch.... None qtd. 

EWES: 
Gd. & ch.... 6.00- 7.00 
Cull & util.. 5.00- 6.00 


Chicago 
HOGS (Includes Bulk of Sales): 


CALVES (500 Lbs. Down): 


None gtd. 
None qtd. 


16.00-17.00 





16.25-16.50 
16.00-16.25 
None qtd. 
None qtd. 


14.50-16.00 


ee ee 


en a 


None qtd. 


SLAUGHTER CATTLE & CALVES: 


None qtd. 
None qtd. 
26.00-27.50 
26.00-27.50 





23.75-26.00 
20.25-23.50 
20.75-24.00 
20.25-24.00 
18.50-21.00 
16.00-18.50 
None qtd. 

24.50-25.25 


23.00-25.00 
23.00-25.00 


20.50-22.50 


20.50-22.50 
17.50-19.50 


15.00-17.50 


14.75-16.00 
13.00-14.75 


10.75-13.75 
Excl.), All Weights: 
None qtd. 
17.00-18.00 
15.75-17.00 
13.50-15.50 


26.00-28.00 
19.00-24.00 


None qtd. 
None qtd. 


None qtd. 
20.00-22.00 


(Shorn): 


21.00-21.75 
19.25-21.00 


6.50- 7.50 
4.50- 6.50 


Kansas City 


None qtd. 
None qtd. 


16.25-16.75 $15.00-16.25 $15.00-16.00 


16.00-16.35 
16.00-16.35 
16.00-16.35 
15.75-16.25 
15.50-16.00 
None qtd. 

None qtd. 


14.50-15.25 


16.00 only 

15.50-16.00 
15.50-15.75 
15.50-15.75 
15.25-15.75 
5.25-15.50 
5.00-15.50 


i 


10.00-11.00 


None qtd. 

25.00-26.50 
25.00-26.50 
24.75-26.50 


22.75-25.00 
23.00 
23.¢ 
22.75-25.00 





19.25-23.00 
19.50-23.00 
19.50-23.00 









17.00-19.50 


14.50-17.00 


None qtd. 
None qtd. 


19.50-22.00 
19.50-22.00 


15.50-19.50 


13.50-15.50 


14.50-15.50 
13.00-14.50 
10.50-13.25 
None qtd. 

15.00-16.25 


14.00-15.00 
None qtd. 


None qtd. 
18.00-22.00 


20.00-22.00 
14.00-18.00 
21,25-22.25 


20.50-21.50 


None qtd. 
20.25-21.50 


None qtd. 
None qtd. 


Omaha 


None ytd. 


Livestock prices at five western markets on Tuesday, 
Nov. 5, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. Paul 


None qtd. 


None qtd. $15.00-15.75 


$15.50-16.00 
15.75-16.35 
16.00-16.50 
16.00-16.50 
15.75-16.50 
15.50-15.75 
None qtd. 
None qtd. 


14.75-15.50 


15.25 oniy 
15.00-15.25 
15.00-15.25 
15.00-15.25 
14.75-15.25 
14.75-15.00 
14.50-15.00 


None qtd. 


None qtd. 
None qtd. 
25.00-26.25 
None qtd. 


22.50-25.00 
23.00-25.25 
23.00- 


22.75-24.75 





20.00-21.50 
20.00-22.00 
20.00-22.00 
None qtd. 
None qtd, 
None qtd. 
24.50-24.75 


22.75-24.00 
5-24.00 





19.50-22.00 
19.50-22.00 


None qtd. 


None qtd. 


14.50-15.50 
12.75-14.50 
10.00-12.50 
None qtd. 

16.00-16.75 


15.00-16.00 
12.50-14.50 


22.00 only 
None qtd. 


None qtd. 
None qtd. 


22.00-22.50 
21.00-22.60 


None qtd. 
21.00-21.75 


6.00- 7.50 
4.00- 6.00 


15.25-15-75 
15.75-17.06. 
16.00-17.00 
16.00-17.00 
15.75-17.00 
None qtd. 
None qtd. 
None qtd. 


14.75-15.50 


15.25-15.5@ 
15.00-15.25 
15.00-15.25 
15.00-15.25 
14.75-15.00 
14.50-14.75 
14.25-14.75 


None qtd, 


24.00-25.00 
24.50-25.50 
25.00-26.00 
25.00-26.00 


23.00-24.50 
23.00-25.00 
23.00-25.00 
23.00-25.00 
20.50-23.00 
21.00-23.00 
21.00-23.00 
16.50-21.00 
14.50-16.50 
23.00-24.00 
23.50-24.50 


21.50-23.00 
22.00-23.50 


20.00-22. 
20.00-22.00 


15.50-20.00 


13.50-15.50 


14.00-15.50 
12.50-14.00 
10.00-12.50 
None qtd. 

15.50-16.00 


15.50-17.00 
15.50-17.00 


23.00-28.00 
15.00-23.00 


18.00-20.00 
14.00-18.00 


21.50-23.00 
20.50-21.50 


None qtd. 
None qtd. 


6.00- 7.50 
4.00- 6.00 
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DEO Ch ee 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 


BULK RUBBER BA 


Shipped All Over the W: 
to Packers and 


25, 50 and 250 Ibs. and over 
Lengths 7 to 10 inches— — 


widths 1/16 to % ineh 


YOUR BEST BUY ... for e 
cal Wrepping and Bundling: 
Improved Heavy Duty 


fa 


. 


PYTHON RUBBER BAN 


Write for Samples and Price 


BERMAN RUBBER 











The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corporat 


OFFICE AND FACTORY, PORT CHESTER, } 





CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. *"Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


Unless 


75c per line. Displayed, 


pv nee Pe one 


cted Otherwise 


lnstru 
ill Be Inserted Over a a thee Box N 


CLASSIFIED ADVERTISING PAYABLE IN 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





BUYER-Sales Manager, Assistant to president or 
Manager: 18 years’ experience: procurement. 
sales, administrative duties, familiar with plant 
operations, meats, seafoods, poultry, frozen foods. 
W-435, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, 





BEEF MAN or CATTLE BUYER: Experienced in 
cooler, plant operations and buying. Working 
mona 5 of pork products. Animal Science de- 
gree. Age 33. Married. W-430, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Large or small 
plant. Practical, efficient. Livestock, production, 
sales, etc. Excellent references. W-416, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





SUPERINTENDENT: 30 years’ experience in all 
phases of meat packing industry. References fur- 
nished. Will locate anywhere. W-419. THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF DEPARTMENT MANAGER: Well quali- 
fied. Familiar with boning and breaking opera- 
tions. Available soon. Interested only above- 
average proposition. W-429, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BROKERS: Well versed in beef, pork, provisions, 
poultry, seafoods, equipment, administrative abil- 
ity. W-434, THE NATIONAL PROVISIONER, 
5 W. Huron St., Chicago 10, Ill. 





MERCHANDISING SALES EXECUTIVE 
Proven results, Profits increased on each route 
from $500 to $7500 per year. Age 39. Married. 
References. W-415, THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10. Il. 
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FOOD TECHNOLOGIST 


Excellent opportunity for food technologist or food 
chemist, with Ph.D. or equivalent training, and 
at least 3 years experience—preferably in the 
meat-processing field. Work will include (but not 
be limited to) research and development of prod- 
ucts used in meat-processing. This is a perma- 
nent position offering wide scope for application 
of initiative and originality with good prospects 
for advancement in an established, progressive 
firm. Liberal salary, commensurate with qualifi- 
cations, plus valuable employee benefits. Location 
N. Y. City area. Write in confidence, giving full 
details of education, experience and personal data, 


W-431, THE NATIONAL PROVISIONER 
527 Madison Ave, New York 22, N.Y. 





SALESMAN FOR EASTERN TERRITORY 
Wanted by Chicago equipment manufacturer. 
Man we desire should have proven experience 
in selling specialized capital equipment to meat 
packers and sausage manufacturers. He needs 
to live in eastern section of United States, be 
able to travel, and capable of earning above 
$20,000.00 annually, In reply give full particulars, 
including age, —— latest earnings and 
when available. All replies kept confidential. 

W-436, THE NATIONAL PROVISIONER 
15 W. Huron &t. Chicago 10, Ill. 








PACKING SUPERVISOR: Very progressive east- 
ern packing company is looking for a man 25 
to 45 years of age with experience on franks 
and sliced lunch meat — pre-packaged line. This 
is a large producing plant and presents a chal- 
lenge for the right man. Only experienced men 
with good references need apply for this po- 
sition. Good starting salary. All replies will 
be strictly confidential. W-487, THE NATIONAL 
-* eaten 527 Madison Ave., New York 22, 


EXPANDING SALES DEPARTMEN! 


Manufacturer of seasonings, spices, additi 


is desirous of hiring two men for new. 
1, Eastern Michigan, Northern Ohio, 
State and Pennsylvania 
2. Missouri, Kansas, 
Liberal drawing account and bonus @ 
Experience helpful but not necessary. 
personnel. 
‘W-420, THE NATIONAL PROF 

15 w Huron 8t. 


SAUSAGE SUPERINTENDENT: Well e 
eastern meat packer has an opening 
sage superintendent with proven abili 
duce a high volume of sausage prod 
“BAI” inspection. Must know all 
sausage making and processing, salary” 
ject. State age, experience and re 
replies strictly confidential. W-439, 
TIONAL PROVISIONER, 527 Madison A 
York 22, N. 











WORKING FOREMAN: For beef kill 
work in central New York state area. 
averages approximately 150 cattle per day 
experience, age, expected wage and 
ticulars as to references etc. W-444, 
TIONAL PROVISIONER, 

York 22, b 4 


Nebraska and Oklahi 


527 Madison Avé, 





CASING FOREMAN: For midwestern 
ent packer. Must know hog and b 
selection and grading, State age, refe 
perience and expected salary in re 
THE NATIONAL PROVISIONER, 15 
St., Chicago 10, Ill. 





SAUSAGE FOREMAN: Experienced 
to take full charge of department for 
ture of quality product, Minnesota pa 
qualifications and age, Replies seKOvIat 
tial. W-432, NATIONAL PROV 
15 W. Huron St., Chicago 10, II. 





j 


PRACTICAL HOG CASING FOREMAN; 1 


modern hog killing plant with capacity 
hogs per hour. Operations to start Wi 
weeks. SIOUX CITY DRESSED POR! a] 
1200 Bluff Road, Sioux City, Iowa. 


i 


THE NATIONAL PROVISIONER, NOVEMBER i 
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